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PERFORMANCE is pinpointed on General Mills packaging lines. Here air-gap net weighing is charted. (Page 86) 
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The most troublesome part of sewage treat 
ment, a difficult service at best, is final dis 
posal of sl idge. Shown here in the Houston, 
Texas sludge disposal plant are two chain 
wheel operated, 10-inch, rubber lined 
Grinnell-Saunders Valves, with neoprene dia 
phragms, handling filtrate from vecuum filters 
with a PH of 3.5 to 4. This filtrate 1s a 2° to 
solution of Ferric Chloride on a 15” to 
20” vacuum. Temperature is atmospheric 


<q In same plant. Eight 3-inch rub- 


ber 


lined Grinnell-Saunders Dia- 
phragm 


Valves, handling 8‘* to 


10‘; Ferric Chloride, at atmospheric 
temperature 


Streamlined flow. Smooth, streamlined passage, without 
pockets, prevents trapping of solids. Frictional resistance 
is at a minimum regardless of direction of fluid flow. No 
dise holder in fluid stream. 


Leak-tight closure against grit, scale, suspended solids. 
The resilient diaphragm, plus the large area of contact, gives 
leak-tight closure against pressure or vacuum. 


Working parts absolutely isolated from fluid. Dia- 
phragm completely seals off working parts from fluid in 


GRINNELL 


WHENEVER PIPING IS INVOLVED 


Grinnell Company, Inc., Providence, Rhode Island 


pipe and tube fittings . welding fittings ° 


engineered pipe hangers and supports ° 


CLOSED 


the line. No sticking, clogging or corroding of working parts. 
Valve lubricant cannot contaminate fluids. 


Body, lining and diaphragm materials to meet service 
condition. Bodies stocked in cast iron, malleable iron, 
stainless steel, bronze and aluminum; other materials on 
special orders. Valve bodies lined with lead, glass, natural 
rubber or neoprene. Diaphragm materials of natural rubber 
or synthetics. 


Minimum maintenance. No refacing or reseating is re- 
quired. No packing glands to demand attention. New dia- 
phragm can be inserted without removing valve body from 
the line. 


Write for Grinnell-Saunders Diaphragm Valve Catalog 


Coast-to-Coast Network of Branch Warehouses and Distributors 


Thermolier unit heaters ° valves 


Grinnell-Saunders diaphragm valves * pipe °* prefabricated piping * plumbing and heating specialties * water works supplies 


industrial supplies ° 


Grinnell automatic sprinkler fire protection systems ° 


Amco air conditioning systems 
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Standard Stuffing Box — for suction 
lift. Stuffing box on the suction side limits 
pressure on packing to suction pressure. 
Under suction lift conditions, the liquid be- 
ing pumped does not enter the stuffing box. 


yor CAN HANDLE A WIDE RANGI of products 
with one type of pump when it is an Allis- 


Chalmers Type P Process Pump. Each of the three 
scaling methods shown here is interchangeable on 
any Type P pump with a minimum of alteration to 
the pump itself. No new major parts or permanent 
alterations are required to use any of these sealing 
methods. 
CHOICE OF MATERIALS 

The Allis-Chalmers Process Pump is available in a 
wide choice of materials to handle many combina- 
tions of abrasiveness and corrosiveness in the liquid 


Equiseal is an Allis-Chalmers trademark. 


Equiseal Stuffing Box 
— for suction heads to 
15 feet. The Equiseal 
stuffing box is equipped 
with an auxiliary impeller 
which produces a low 
Pressure area in front of 
the packing. This low pres- 
sure area prevents the 
liquid being pumped from 
entering the packing on 
suction heads up to 15 
feet at 1750 rpm. 





Mechanical Seal — for suction heads over 15 feet. 

The Allis-Chalmers Process Pump may be fitted with a va- 
riety of mechanical 
seals for conditions 
where the suction 
head exceeds 15 
feet. Each applica- 
tion is individually 
engineered, 


to be pumped. Usual materials include aluminum 
bronze, N/-Resist, 316 stainless steel, and 18% 
chrome steel, plus almost any special material which 
may be required, including non-machinable alloys. 
Parts subject to varying rates of wear are separated 
for easy replacement. 
GET DETAILS 

For complete details on the Allis-Chalmers Process 
Pump plus competent engineering assistance, call 
your nearby Allis-Chalmers District Office. Or 
write Allis-Chalmers, Milwaukee 1, Wisconsin for 
Bulletin 52B6615. A-3902 


a. 


ALLIS-CHALMERS <*° 


For more information, use coupon on page 213. 
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PRACTICAL IDEAS 


Air Blast Aids Carton Glueing 


A starch-like film of our milled product, Cream of 
Rice, dusted on carton flaps during filling often prevented 
adequate glueing of the flaps, until we improvised a 
method of blowing them dust free. 

Equipment used for this operation was readily ob 
tainable and easily installed. 

First, a source of air delivered in umform volume and 
pressure was installed. Selected was a compressor—(A) 
in left photo—formerly used for refrigerant compressing in 
household mechanical refrigerator. Belt-connected with 


Cleaning Eased by Mobile Crane 


Mounted on castors and equipped with a hand hoist, 
our homemade engine transporter has simplified and 
speeded the soaking of truck engines and other heavy auto 
parts in hot caustic solution for cleaning 

Locating a bulky caustic-wash tank in the dismantling 
and repair section of the shop would have caused conges 
tion, and also increased the hazard of accidents. And 
locating the cleaning operation at a distance from the 
dismantling operations, created a difficult time-labor con- 
suming problem, until solved by the mobile crane. 

Ihis contrivance—(1) in photo—constructed of pipe 
and angle iron wide enough to span the front end of a 
truck, provides a quick and handy means of lifting engines 
free of vehicles. Assembly is then readily pushed to the 
soaking tank (2) where the engine is caustic-washed. 

When the hot caustic treatment is completed, hoisted 
engine is transported to a floor drain, over which it is 
hosed. Smaller parts are shifted from the tank to an 
expanded-metal basket-on-wheels (3) in which they like- 
wise are trucked to a floor drain for hosing.—James Owens, 
Fleet Manager, Abbotts Dairies, Inc., Philadelphia. 
FOOD 1953 
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one of the closing machine’s shafts, compressor provides 
air output that is movement of boxes 
through gluer. 

Through copper tubing (B) air is piped to carton-flap 
tucking-station (night photo Here outlet of 
tube is positioned so that a stream of air is directed on 
top of the two short end-flaps after they have been folded. 
Pressure of air blast, which also cleans long side flaps, 
can be regulated by size and shape of outlet orifice 

Adhesive bond is much improved now that flaps are 
dust free—D. C. Cornell, Cream of Rice Superintendent, 
Grocery Store Products Co., West Chester, Pa 
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CREATIVE 
~ORYING 


How a new Louisville 
Dryer can lift 


va 


a 
todo 
your job 


best?! 


Installed cost 

Annual production (tons) ... 

Drying cost per ton 

Capacity, Ibs. dried product 
per hour 


Installed cost 

Annual production (tons) . . 
Drying cost per ton 
Capacity, ibs. dried product 


more production—with little if any 
increase in your labor costs. In fact, 


Don’t callin a “boyv’’—when the job 
is man-size! Small-production dryers 
can cost you big money—as the per- labor savings alone may spell the 
formance comparison figures shown — difference between a good profit or 


here prove clearly. Here’s black-and- a sagging loss. 


Other General American Equipment: 
Thickeners, 


Tanks, Bins, 


Purbo-Mixers, Evaporators, 


Dewaterers, Towers, 


white proof that it pays to have a 
Louisville engineer check over your 
dryer capacity. 

A study of your problem may show 
that a larger-capacity Louisville 
dryer—especially designed for your 


purpose—will turn out 442 times 


Find out what a specially designed 
Louisville dryer—with output pre- 
tested in our own unique laboratory 
and pilot plant—will do for you. Ask 
for a Louisville survey of your prob- 
lem. There is no obligation. 


Louisville Drying Machinery Unit 


S EQUIPMENT 


Over 50 years of creative drying engineering 


GENERAL AMERICAN TRANSPORTATION 


Filters, Pressure Vessels 


For more information, use coupon on page 213. 


FOOD 


General Offices: 


CORPORATION 


Dryer Sales Office : Hoffman Bldg., 139 So. Fourth Street 


Lauioviie : 2, Kentucky 
135 South La Salle Street, Chicago 90, Illinois 
Offices in all principal cities 
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Two Feeds to One Conveyor—No Clogging 
Since 


longer 


installing a neat system of controls it is no 
for us to provide manual supervision 
over discharge from two convevors which converge by chut 
to feed a single convevor. 

Purpose of the control system and how it works follows 

\fter washing and drying, empty bags are put in bales 
vhich pass through a high frequency sterilizer on two 
slow-moving, woven-wire conveyors \ and B) in top 
photo. Chutes, into which conveyors discharge, converge 
to feed a single transporting unit supplying clean steril 
bags to plant or bag warehouse. If bales are discharged 
from both feed conveyors simultaneously, they wedg 
it junction of the two chutes—causing a pile-up of fol 
lowing bales 

lo prevent this congestion, controls (1 and wert 
located at the discharge ends of the feed conveyors. Now, 
a bale leaving feed conveyor (A, for example), lifts finger 
on control (1). This closes the electric circuit which 
operates mechanism lifting the hinged platform—(3) in 
second photo. Thus, a bale coming from conveyor (B) 
will be temporarily halted. 

When bale from feed conveyor (A) is picked up by 
plant conveyor, bale immediately operates control (4 
which lowers the stop (3), allowing bale from « 
B) to continue down chute to plant conveyor. 

Movement of fingers (5) which operate controls located 


necessary 


OnvVve\ 
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$50 Extra for Best Item 


You are invited to submit Practical Ideas. You will be 
paid at regular rates when your item is printed and if it 
is judged best for the month you will get an additional 
payment of $50. 

Selection of the best contributed item will be made by a 
group of 200 readers each month, and the item title and 
author’s name wil! be cited (see below). 

Practical Ideas may describe any type of device or 
method recently developed to solve a problem, speed an 


They 


factory, laboratory, warehouse, or power-plant operations 


operation, or make some task easier, may concern 


in the food industry. Ideas on management, maintenance, 
and trucking or shipping also are suitable. 

You need not be an experienced writer or draftsman to 
submit these ideas. The text will be edited and sketches 
converted to finshed drawings. 

Send your items 


ENGINEERING, 330 W. 


FOOD 
a 


to: Practical Ideas Editor, 


42nd St... New York 36, 


~s 


PRACTICAL IDEA voted best was “Propor- 
Mixed Albert 
Country Wis. 
Deseribed was a machine that mixes vegetable products in 


FEBRUARY 


tioner for Vegetables,” submitted — by 


Schuchardt, Gardens, Inc., Coleman, 


accurate ratio by means of a series of hopper-fed serew 


conveyors that are chain gear driven at varying speeds. 





the return 
1h¢ xt bal 


en plant « must be limited. If swing 
fingers may pivot too far and engage the 

ulting in bent fingers and damaged control 
Return of brake (6 
regulated to correct tension by counterweight (7 

Wcnske, Assistant Superintendent of Maintenance, 


erm States Farmers Exchange, Buffalo 


ONVCVOT, 


fingers is governed by which 


Mobile Stitcher Aids Field Packing 


Since the advent of vacuum cooling of leafy vegetable 
top-icing of crated products in reefers is avoided, ‘There 
fore lettuce heads and similar products 
wed in corrugated or fiberboard shipping case 

Though this procedure introduced 


pach 
field 
in both crat 


can now be 
in the 
wing 


7 





FMC specialized tomato equipment helps 
build profits for processors three important 
ways: (1) it cuts costs of operation and main- 
tenance throughout the line by using con- 
tinuous automatic methods; (2) it’s flexible 
—types and sizes available to meet varying 
plant and operational requirements; and (3) 
it assures a consistently high-quality pack 
of tomatoes, tomato juice and other tomato 
products. 

Write for full information, or call 

your nearest F MC representative. 


TO hie oe 
AND Bi © PRepaRaTiON 
SESSING equipmt® 


FMC PULPERS and FINISHERS 


Heavy duty stainless steel paddles and 
screens. Capacities: Pulpers, 5 to 20 tons 


FMC TOMATO CHOPPER 


Delivers small uniformly chopped product 
at 25 tons per hr. Table-level height elim- 


FMC HAND PACK FILLER 


Sturdy, stainless top. Gear head motor or 
packaged variable speed drive for eco- 


per hr. Finishers 20 to 100 GPM. inates feed elevators. nomical, timed operation. 


FMC TOMATO LINES 

Thorough washing, sorting and scalding on 
a continuous conveyor. Available in high or 
low pressure water systems. 


FMC JUICE EXTRACTORS 
Large screen, extra long screw and extrac- 
tion area for capacities up to 75 GPM. 


FMC JUICE PROCESSOR 

Continuous preheating, pasteurizing, hold- 
ing and cooling on one base. Capacities: 
20-70 GPM. Other units for single heating 
and cooling 


Lower capacity models available 





OTHER fmc TOMATO EQUIPMENT | 
@ Washers (Flood-type 
and rotary) 


@ Peeling and 
Inspection Tables 


@ Scaiders 

@ Fillers (Juices, pastes, 
solids) 

@ Heating coils 
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Canning Machine: 
Se eases iy s i a welt | 
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ing and car-icing costs, full advantages of improved system 
could not be realized as long as it was necessary to truck 
assembled empty cartons to the field. 

Problem was solved when J. W. Martin & Sons mounted 
an Acme carton stitcher driven by a 1-hp. gasoline engine 
on a truck bed so cases could be fabricated in the held 
(see photo). 

Final step in improved procedure was to add folding 
extensions to sides of truck, providing mobile equipment 
for completing field packaging as well as forming carton.— 


FE Staff. 


Interchange of Cap-Coders Speeded 


Installation of male and female plugs on the electrical 
circuit to our cap coder has made it possible to shift from 
any one to any other of our six code groupings with mini- 
mum loss of production time. 

Formerly, when change of cap-lincr marking was to be 
made, coding device assembly—(A) in photo—was un- 
screwed and removed. Code was loosened and taken from 
case and new code inserted and locked. Then assembly 
was reinstated in proper location. 

Entire coding device remianed attached to electric 
wires during this sequence of operation—with these com- 
plications: ‘Time required for code changing was excessive, 
causing great loss of production time. Also, if an error 
was made in code arrangement, requiring repetition of 
change cycle, time lost was more than double. 

Now, each code is permanently set and locked in its 
own assembly, from which wires lead to a male electric 
plug (B), which can be attached quickly to the live female 
plug (C). 

Changeover is rapid with this procedure. Flectric circuit 
is broken by separating the plugs, then assembly in use i: 
removed by unscrewing a bolt. Replacement assembly is 
as quickly hooked up.—A. P. Builotta, Kitchen Bouquet 
Sauce Superintendent, Grocery Store Products Co., West 
Chester, Pa. 
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Hardwood Floors Waterproofed 


When the most logical location for a new, though 
possibly temporary, lima bean washing line was in a 
recreation room with polished hardwood floors, a difficult 
dilemma arose. 

If another location were chosen, costly construction 
would be required. Yet appropriation of this recreation 
room meant the floor would certainly be damaged er even 
ruined—auniless adequate protection from water and mois- 
ture could be provided. 

Deciding on the recreation room, we found that cover- 
ing the floor with heavy canvas thoroughly impregnated 
and coated with a rubber-base paint gave adequate protec- 
tion. And after the season’s use, this canvas could be 
removed, leaving no ill effects to polished hardwood floor. 

W. A. Free, Jr., Hungerford Packing Co., Hungerford, 
Pa. 


Belt Strip Prevents Product Loss 


A piece of thick rubber belting, placed to cover dis- 
charge conveyor where it emerges from under the false 
bottom of our washer, has prevented costly produce loss. 

Space between screening—(A) in photo—and conveyor 
flights (B) must be ample to prevent conveyor cross- 
members from hitting or binding against tanks false- 


9 





How old is the insulation 


in this cold storage room? 


It’s just about impossible to estimate correctly the age of a good in 
sulation job. The corkboard on the walls of this cold storage room, * 
for example, shows almost no signs of long service. Despite con 
tinuous operation the insulation is drv and tree of frost. There’s no 
bulging or buckling and it’s still highly efficient. Yet, this cork- 
board was installed in 1928 — 25 vears ago. 

Phe Merchants Refrigerating Company warehouse in Newark, 
N. J., contains nine floors of cooler and freezer storage space. When 
the warehouse was built in 1928, these rooms were insulated with 
722.000 board feet of Armstrong's Corkboard. Although the rooms 
have been in continuous operation for 25 years, the insulation has 
required no major replacements or repairs. It is still holding tem- 
peratures at surprisingly low refrigerating costs. In fact, it prom- 
ises many more vears of highly satisfactory service. 

This case is by no means unusual, Our records show that hun 
dreds of installations using Armstrong’s Corkboard are today per- 
forming at peak efficiency after 20, 30, and even 40 years. 

But it takes more than top-quality insulating materials to give 
long, low-cost service like this. The way those materials are in- 
stalled can add vears to their effectiveness, too. That's why it’s a 
good idea to contact Armstrong whenever you're planning any low 
temperature work Armstrong's ¢ omplete contracting organization 
can handle all ph ises of the job for vou—from correct specifications 
to proper application. You get the kind of thoroughly professional 
job that means vears of trouble-free service when Armstrong does 
your insulation work For further information, just call 
your near-by Armstrong office or write Armstrong Cork 
Company, 2304 Concord Street, Lancaster, Pennsylvania. 





Complete Insulation 
Contract Service 


There are many factors that can’t be 
written into an insulation contract, 
but which can largely determine 
whether or not the agreement will 
be entirely satisfactory. They in- 
clude: 

1. Financial responsibility—re- 
sources to complete the contract de- 
spite any unforeseen events 

2. Integrity—a reputation for qual- 
ity work and for prompt settlement 
ot any justified complaints. 

3. Technical ability — experience, 
plus technical and research staff to 
do the job in accordance with best 
practices. 

4. Manpower resources — trained 
supervisors and workmen able to 
handle any contract efficiently. 

5. Efficiency — ability to deal with 
problems of accounting, tax provi- 
sions, insurance, and workmen's 
compensation. 


You gef all these with an 
Armstrong Contract 














ARMSTRONG'S INDUSTRIAL INSULATIONS 


For temperatures from 300° below zero to 2800° F. 
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bottom. With angle iron flights an inch or more above 
the convevor surface, the 
tween belt and screen permitted too much product t 


true bottom of washer, there to beconx 


several inches of clearance be 


n 
find its way to the 








Speeds Fig Cutting 


Breaking up compacted blocks of dried figs was a difh 
cult and time-consuming chore before we designed a 
simple, hydraulic-press attachment. Latter has made it 
possible to cut the dried fruit quickly, after removal from 
container, and with little manual effort 

[his is how the cutter is made, how it is attached, and 
how it operates 

Parallel steel-knife edges—(1) in left photo 
welded to make a cutting grid, which was mounted 
between two pieces of channel-iron (2) sufficient in length 
to open our hydraulic press. 


wer 
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Attaching a to undei 
side of the screen, so it rides « mvevor, Closes gap 
through which product formerly es¢ Nl. Jordan 
and Dorsey Davis, Phillips Packing Co Cambridge, 


\Id 


Cancel 





ingle 
these 


About 14 ft. above the bed of the press, heavy 
; bolted to thr pre 
the cutting grid is suspended, held im place by bolts. 

When figs are to be cut, ittached as shown in 
right photo, Next, the solid ¢ from 
figs is placed on the press bed and positioned under the 
rea covered by the knive Phen the pr is started 
to raise the bed and thus force the dricd fruit against 
the knives 

Phe desired finen 
the position of the fig ma 

Robert Korn, Plant I:ngineer, [lenry @& 
Buffalo. 


, 
Ions ) upright rom 
grid 1s 


ontent i box of dried 


shifting 
ifter cach cutting Operation 


Henry Ine 


of cutting is obtained by 


Sleeve Improves Filler Operation 


it Stickney 


smoothed 


of the 
Cambridge, 


Performance of on filling machine 
and Poor Spice Co., Mass., wa 
when feed hopper and filling spouts were attached by out 
side sleeves—(A) Several marked mechanical 
advantages was gained 

Formerly telescoped ducts between hopper and filling 
head, stuck together so tightly, after 
cream of tartar had been pack wed, that they 
imilar 


in photo. 


uch products as 
‘y could be 
which 
more 


separated only by hammering or by mean 
injured the ducts. Cleaning becam« 
difficult and likewise raising and lowering filling head (B 
track  {¢ | ommodate varving sizes 
of package 


Sle eve 1S 


edge of which ar 


increasingly 
on it 


merely a sheet of metal, near each vertical 
riveted lengths of angle iron (D A 
these latter are brought together by bolt 
tightened around ducts to form snug joint 
Removing the sleeve for cleaning machine or adjusting 
filling head requires no more than loosening bolts through 
the angle irons, sliding sleeve up on hopper spout and 
anchoring by tightening upper bolt.—Russell F. Green 


ough, West Somerville, Ma: 


leeve l 





This little valve 
floats on the load 
keeps hot steam 
in the equipment 
all the time. 


THESE STEAM TRAPS 
' GIVE FASTER HEAT-UP 


> ON TOMATO COOKERS 
§ PLUS 5 EXTRA BATCHES PER DAY! 


IPE tomatoes can’t wait and they don’t 
have to at the P.M.C. Canning Com 
pany, Swedesboro, New Jersey. 

The owner_of this large tomato and pizza 
sauce cannery found that by switching to 
YARWAY Impulse Steam Traps on his 
1500 gallon cooking kettles, he was able to 
speed up the heat-up period enough to give 
5 to 6 extra batches per day. In addition, 
only with YARWAYS could high boiling 
temperatures be obtained quickly enough 
for proper pizza sauce processing. 

That's because the little stainless steel 
valve (the only moving part ina YARWAY 
trap) opens wide when steam is turned on 
and discharges air and condensate con- 
tinuously until production temperature is 


For more information, use coupon on page 213. 


reached. After that, by a pulsating action, 
each tiny bit of condensate is discharged as 
it forms—maintaining steady, maximum 
temperature in the equipment. 

This makes for profitable steam trapping. 
So do these other YARWAY advantages— 
low initial cost, low maintenance, stainless 
steel construction, easy close-quarter instal- 
lation, quick availability from more than 
200 local industrial distributors. 

Try a YARWAY Impulse Trap FREE 
for 60 days in your plant. It’s the best test. 
Your distributor will supply the trap. For 
his name, write... 


YARNALL-WARING COMPANY 
127 Mermaid Avenue, Philadelphia 18, Pa. 


the steam trap designed 
with more production in mind 
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M@-OUST COLLECTOR BIN 


ROTAX CONTROLLER 


TEMPERATURE 











“COLLECTED”: 
“> DUST: 


vis fii 








OUST REMOVAL CHUTE OR 
CONVEYING SYSTEM 











Controls Ash Level by Temperature 


By locating Foxboro Rotex temperature controller at 
desired control level in a fly-ash collector, a system is 
installed which warns the operator or automatically empties 
the ash collecting bin, whenever it is filled over instrument 
height. : 

Mounted inside the collector, temperature bulb is inoper- 
ative at high temperatures of the flue gas. However, it 
closes an electrical circuit, sounding an alarm or starting 
the discharge mechanism, whenever the bulb is covered— 
thereby insulated by ash. 

System might be applied to powdery foods dried in a 
hot gas. 


Vertical Drill Holes Assured 


A circular spirit-level attached to the base of a portable 
electric drill makes it possible to bore holes, overhead or 
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near the floor, that are accurately vertical and not angled 
in any direction. , 

Usually, when drilling in these positions with other 
than a fixed-position press drill, it is difficult to hold tool 
so resultant hole is at right angles to surface. 

The level employed—(A) in photo—can be procured at 
reasonable cost from a scientific instrument supplicr o1 
war-surplus dealer. 

To secure it to tool housing, drill and tap three holes 
and attach with screws. ‘Then align the level by erecting 
a dnil rod in vertical position, holding ngidly in place by 
vice or clamps 

Now slip drill chuck over rod and tighten. By means of 
washers (B) between level and tool housing, level 1 
adjusted until bubble is exactly centered. ‘This may requir 
filing or sanding some washers. 

When bubble is maintained in center position when 
drilling up or down, resulting hole will be exactly vertical. 
Clifford T. Bower, London, England. 


Control Prevents Tank Overflow 


witch, floats 


vcral picces ot 


Assembly made with a micro attached nig 


to a roe k, ind trap Won, have proved 
mito lara wood 


VC |] be low OVC! 


idequate to stop the pump filling vinegai 
tanks at a point when the level of liquid 1 
flow height. 

his is how the control 1 

ends of a length of 
opposite directions Phen, one st end 1 
tank’s top, and to the other a micro-switch 

Latter i that rod >), when 
up through a hole in the tank top by a float on it 
end, operates the micro-switch Phi 


constructed 

trap iron (1 in photo) are bent in 
bolted to 
ittached 


pushed 


positioned so 


lower 
interrupts current to 
the motor driving the pump which delivers vinegar to the 
tanks. Brace (4) guides the rod in its ascent or descent 

So long as the vinegar level in the tank is high enough to 
hold the micro-switch open, the pump remains inoperative. 
Light (5), indicates when pump motor is running.—C. F. 


Heublein & Bro., Inc., Hartford. 
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schedule 
40 pipe 


schedule 
5 pipe 


Sees 
when you specify _ 
light wall schedule 5 pipe 


WHAT SCHEDULE 5 PIPE IS— 

A light wall pipe, Carpenter Schedule 5 gives you 
more feet of pipe for every pound of scarce stainless 
steel. So you can quickly see how Schedule 5 
reduces your cost per foot. Plus the fact that the 
larger I.D. means increased flow area. 


HOW SCHEDULE 5 REDUCES COSTS 
First saving is 40% to 50% on the cost of your pipe. 


Since Schedule 5 is considerably lighier, this means 
quicker and easier installation. 


And, because the increased capacity of Schedule 5 
lets you use the next smaller pipe size, you can 
reduce substantially your costs of valves, fittings, etc. 


FITTINGS ARE AVAILABLE 
This pipe is easily adapted to use with existing lines 


of tubing or Schedule 40 and 10 pipe, using simple 
connectors. Fittings as well as stocks of Schedule 5 
pipe are carried by conveniently located Carpenter 


distributors 


ADDITIONAL ADVANTAGES 
Tubing sizes can now be replaced 
with light wall pipe...for ready 

hook-up with standard valves, pumps 

and other equipment which is normally 
manufactured in pipe sizes. 

Data Sheets give you complete information about 
Carpenter Schedule 5 Stainless Pipe. Write for your 
personal copy. THE CARPENTER STEEL COMPANY, 
Alloy Tube Division, Union, N. J. 
Export Dept.: The Carpenter Steel Co., Port Washington, N.Y. “CARSTEELCO” 


ete 
. . cOmTOSion , 

7 a Rey, 
. 


. Temes. *. 
* WEEDS YOUR * 


( arpenter 


STEEL SCRAP , 
es 2 now _ 
Seat (er. eee 
: ~ Tolerance * peeeeien” Finish 


- guaranteed on every shipment 
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by FIRMENICH 


7 ‘ g . 
gives finer flavor... greater sales appeal...to your products 


‘ 


You get the direct and authentic reproduction of 
‘ 7 raapteries in their full perfection in 

a = : : Raspberry Flavors Firmenich. ForFirmenich took fully ripe 
*-- raspberries, freshly severed from the stem, 
- captured their delicate and fugitive flavor, and by original 
research reconstructed it in all its significant 
and desirable components. Firmenich Raspberry comes 
wt _ to you as a precise and potent flavor 
material of the utmost purity and stability to enhance 
the flavor of your products and to make them 


PFIRMENICH & CHI 


pn tE oe teeen Ge more attractive to your customers. 


Wy) 


250 WEST 18th STREET, NEW YORK 11, N. Y. 


~ - CHICA ‘F tl? NGRIM MICHIGAN Ave 


FIRMENICH ANADA, LIMITE SAB WALLACE AVE + TORONTO 














On big jobs or little ones it pays to take advantage of Master's unusual 
ability to supply the RIGHT horsepower, the RIGHT shaft speed, the 
RIGHT construction features, the RIGHT mounting . . . all combined into 
one compact power package. : 
Don't put up with make-shift assemblies when you too may be enjoying 
these advantages. Master Motors, available in thousands and thousands 
: of types and ratings (up to 200 HP) give you a selection you can get 
nowhere else. a oe 
Open, enclosed, splash proof, fan-cooled, explosion proof. . . hori- 
zontal or vertical . . . for all phases, voltages and frequencies . . ;in single 
speed, multi-speed and variable ; 
_ speed types . . . with or without | 
flanges or other special features 


bk. with 5 types of gear reduction up to 432 to 1 ratio... with electric - 


brakes .. . with mechanical variable speed units . .. and for every type 
of mounting . .. Master has them all and so can be completely impartial 
in helping you select the one best motor drive for YOU. - 


— Select the RIGHT power drive from Master's broad line ond you can 


increase the saleability of your. motor driven products . . . improve the 
economy and productivity of your plant equipment. 


‘THE MASTER ELECTRIC COMPANY 
DAYTON 1, OHIO 

















Link-Belt BULK-FLO combines 
feeding - conveying - elevating... 














HORIZONTAL BULK-FLO 


Ya J WITH SEPARATED RUN 
L-PATH CONVEYING AND ELEVATING BULK-FLO ~~ ib AND SLIDE GATES 


DELIVERS TO HORIZONTAL BULK-FLO FGR 
MOVEMENT TO FINAL PROCESSING 








LOOP-LOADING BULK-FLO 
ELEVATES TO HORIZONTAL 
‘ DISTRIBUTING BULK-FLO 
HORIZONTAL BULK-FLO 
CONVEYS FROM 
PRELIMINARY PROCESSING 


In this processing plont one loop-loading and two. horizontal 
BULK-FLOS convey material from one operation to another and 
distribute it to storage bins. Two more horizontals ond one 
L-path then move it from storage to final processing. 


to cut your handling costs 


ow—with one fully enclosed assembly—you can replace 
several handling units in less space at lower cost. 


BULK-FLO combines three functions in one, offers true ver- 


satility in bulk material handlins 





Operating independently of internal pressure, its solid flights 
provide POSITIVE, variable movement of material even al less 
than full capacity. BULK-FLO ts gentle, too—individual “com- 
partments” protect the material 

There's a wide range of designs that can be engineered to 








match your system requirements. For complete information, 
call your Link-Belt office, or mail the handy coupon included 
i eee , oe : IAT 

Fully or partially loaded — Link-Belt BULK here for your copy of Book 2475 

FLO provides positive, gentle movement of 

material. Self-clearing through intermediate 

runs, if prevents contamination 


LINK-BELT COMPANY 
Address your nearest office 


Pir , be 7 ¢ 
INK<©!BEL | : cheap BRAS Back 24 
Ron 3 i our 28-page BULK-FLO Book 
BULK-FLO 
FEEDERS - CONVEYORS - ELEVATORS 
4 
LINK-BELT COMPANY: Plants: Chicago, Indianapolis, Phila 
delphia, Colmar, Pa., Atlanta, Houston, Minneapolis, San 


Francisco, Los Angeles, Seattle, Toronto, Springs (South 
Africa), Sydney (Australia). Sales Offices in Principal Cities 
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E. 55 years Victor has specialized in the 
development and manufacture of phosphates 
used for leavening, enrichment, aci 

product conditioning, bread i overs, and 


emulsification. Today, Vjet6r is one of the 
world’s leading and gt producers of food 
phosphates. FromVictor’s research labora- 
tories have com#@ many contributions in the 
field of food Ahemistry. Solving food prob- 
lems with An eye to improving product and 
increasing sales is our “‘long suit.”’ 


If you have a Product Problem, 
bring it to Victor ...the dependable name 
in food chemicals. We will be pleased to hear 
from you and work with you. Write today. 
Victor Chemical Works, 141 W. Jackson 
Blvd., Chicago 4, Ill. In the West: A. R. Maas 
Division, 4570 Ardine St., South Gate, Calif. 





£7 


Pa 


- a 


for 55 Years 


Plantes cnicaco HEIGHTS, ILL. © MT. PLEASANT, TENN. © MORRISVILLE, PA. © VICTOR, FLA. 


18 


For more information, use coupon on page 213. 


FOOD ENGINEERING, APRIL, 


1953 





Manufacture of yeast, vinegar, yeast foods, 
bread improvers, to control pH of soda crackers. 





Emulsifier for process cheese and evaporated 
milk; baking acid in prepored doughnut flours, 
cake mixes, commercial baking powders and 
baking creams. 


SILVER BOW, MONT. © SOUTH GATE, CALIF. © NASHVILLE, TENN. 
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This valve 


is packed with 


LO years’ 


experience 





OIC’s “7200 Line”, the bronze valve 
that 70 years’ experience built, 
incorporates the most advanced 
engineering, superior workmanship 
and the finest materials... its union 
bonnet, copper-nickel wedge and 
long-wearing OIC Alloy 40 stem, 
for example. You see the difference 
in the dependability, economy and 
long, maintenance-free life which 
OIC Bronze Valves give you. 


THE OHIO INJECTOR COMPANY 
WADSWORTH, OHIO 


ae 


FOUNDED 1883 


A IVE S .. . FORGED & CAST STEEL, IRON & BRONZE 
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TOUGH FLOORS 
FOR TOUGH CONDITIONS 


BLUE 
TEMPER 





These dense, slip-resistant 
heavy duty floors show no noticeable 


wear and involve practically no upkeep costs, 

even under abrasive traffic and shock. 

Such concrete floors are constructed with Ferem, 

the “Blue Temper’ component in the 

floor topping (replacing sand, stone and silica). For heavy duty 

floors, loading platforms, etc., in newly constructed 

buildings, or when replacing damaged concrete areas. Ferem is resistant 
to corrosive solutions and 

the wet floor conditions of many industries. 


USED BY 


Breweries 
Beverage Plants 
Distilleries 
Dairies 

Packing Houses 
Canning Plants 
Chemical Plants 
Industrial Plants 
Municipal Plants 
Paper Mills 
Railroads 


een ee ee ee ee ee aw ae ae oe ee aw « = = «= ee 
Pacific Screw Products Corp., Los Angeles FES3 


A. C. HORN COMPANY, INC., 
Long Island City 1, N. Y. 


Please send me [] complete data on 4 
FEREM FLOORS fe 
B(@)eaam) © free copy of your 


106-page Construction 
Data Handbook 


est. 1897 


CO., Inc. 


Manufacturers of materials for building maintenance and construction 
LONG ISLAND CITY 1, N.Y. © Los Angeles - San Francisco + Houston 
Chicago+ Toronto © SUBSIDIARY OF SUN CHEMICAL CORPORATION 
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CITY 











You can meet the highest stand- 
ards of quality and assure yourself 
of economical, trouble-free opera- 
tion with DAY RO-BALL SIFTERS 
for all scalping and sifting. 


You get thorough separation of 
overs and thrus plus matchless 
accuracy in maintaining particle 
size because DAY RO-BALL SIFTERS 
employ the exclusive Super-Active 
Ball Cleaning Device. 


THE J. H. DAY COMPANY, CINC 


INCORPORATED + FOUNDED 1887 


For more information, use coupon on page 213. 


NS es | 
) RO-BALL SIFTERS 


Scores of rebound points on the 
mesh retainer screen insure even 
distribution of vibration over the 
entire screening surface. Result. . . 
the screen stays clean and free 
passage of through material is 
guaranteed. 


Only DAY can offer this time- 
tested assurance of top perform- 
ance. Learn the details . . . write 
today for free folder. 

1146 Harrison Ave., Cincinnati 22, Ohio 


/ 


FOOD ENGINEERING, APRIL, 


INNATI 22, OHIO 






1953 





FOOD HAULING IS A SPECIALIZED BUSINESS. IT REQUIRES PROPER EQUIPMENT FOR A PROFITABLE OPERATION 


fo rrorecreD hauling . ig? at, 


RELIABLE 


TANK TRATER GUARANTEE 


Model OP 

Tank Trailer 

The Trailmobile tank warranty guarantees 
against shell leakage, and pays $50.00 a day 
as long as the unit is out of operation due to 
shell leakage. This guarantee is issued with 
every new Trailmobile tank and applies for the 
original owner's protection for a period of one 
year. This is in addition to the standard Trail- 
mobile product warranty. It’s additional proof 
that Trailmobile tanks are tops and the best 
buy you can make. 


For milk and liquid foods... 





Model RA 
Refrigerator Van 


For meat and other perishables . in 





Floors, doors, top and sides of all Trailmobile 
Refrigerator Vans are scientifically insulated to 
prevent heat leaks. Picture above shows how 
Trailmobile staggers spacers and stringers, fills 
all side posts with Fiberglas to prevent even the 
smallest direct heat channel. 


Model GA 
A Grain Rack 


For hauling grains and citrus foods... 








Model EP Before you ever get your Trailmobile trailer it’s 
been proved right because Trailmobile’s ex- 
Pal clusive Electronic Tester tells under actual load 
For general packaged food stuffs... and road conditions where any weakness might 
occur. This results in a trailer you can trust to 
give you years and years of reliable service. 


TRAILMOBILE inc. 


(0 ae : 
€ CINCINNATI 9, OHIO BERKELEY 10, CALIFORNIA 
The TRAILMOBILE 4g, 


PULLMAN 


Exterior Post Van 


Friendly Sales and Service 
from Coast to Coast 
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SARCO 

24-30 
TEMPERATURE 
REGUL 4) 


SARCO 
STRAINER. 


SARCO 
FLOAT 
TRaP 


SARCO 
SIGHT 
GLASS 


HOT WATER LINE 


SERIES 52 No. 18 





Me BLEN SARCO 
ve MB BLENDER 








; is) MACHINE 
STRAINERS 

SARCO 
STRAINERS 





SARCO 
MB BLENDER 


MACHINE 





COLD WATER LINE 


BLENDED WATER SuPPLy 
FOR WASHING, SCOURING OR MILLING MACHINES 


Tempered Water — 


Sarco Water Blenders mix cold water with hot and 
automatically control the proportions to furnish tem- 
pered water at any desired constant temperature. 

At the meat packing plant of Cross Bros., Inc., 
Philadelphia, blended water is used to wash down ¢ar- 
casses after the hide is removed. The temperature must 


Fig. 2—2” Sarco MB-DS Water 
Blender and Sarco strainer. One 
of 2 installed at Cross Bros., 
Inc., Meat Packers, Philadel- 
phia, to supply water for carcass 
washing at S8O°F. from service 
hot water at 180°F 


be held close to 80°F. to do a thorough cleansing job 
without wasting fat. 

A 2” Sarco type MB-DS Water Blender, see Fig. 2, 
mixes cold water with 180°F. water from the hot water 
generator to provide blended water held constant 


at 8O°F. 

Customer is now installing a duplicate unit. 

Sarco Blenders are also used widely as cooling con- 
trols by recirculating a varying portion of the cooling 
water. 

For fi ile for Ca 00-7? to Sarco 
Company, Inc., Empire State Bldg., New York 1, N. Y. 
Branches in principal cities. Sarco Canada _ Ltd., 
Toronto 8, Ont. 


2 ‘saves steam Fig. 315," Sarco MB Water 
Blender mixing 





with Sarco 
chamber and strainer to supply 
tempered water to gang show- 
ers at Inland Steel Company's 
No. 2 mill at East Chicago, Ind. 


421 


Fig 1—Sarco MB Water Blender, 
all types are described in Bulle- 
tin 800-7. 


improves product quality and output 
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HYSTER Presents... 
Two Completely NEW Lift Trucks! 


The Ultimate in 4000-Ib. 
Lift Truck Maneuverability 


30” Free Lift 

75” Turning Radius 
38° Wide 

82% Collapsed 
Height (with 9 lift) 





STREAMLINED AND FUNCTIONALLY DESIGNED FOR 
THE UNEQUALED PERFORMANCE IN CAR LOADING, WARE- 
HOUSE AND ALL OTHER CLOSE-QUARTER OPERATIONS 


UC-30 cate 
Hyster now offers, in additicn to the = where it is not necessary to use pneu 


a ae pneumatic-tired 4000-lb. YT-40 Lift = matic tires. 

tana, enly 78%" Truck, a mew lift truck in the 3000 The new Hyster UC-30 is basically 

4000-Ib, class — designed specifically a YC-40 Lift Truck with a lighter 

for close-quarter operation! counterweight, but with the same 

THE The new Hyster YC-40 is smaller engine. Both incorporate advanced 

YC 40 than the pneumatic-tired YT-40 be- features not found in any other lift 

” cause it is functionally designed to truck today! Call your Hyster dealer, 
Capacity, 4000 Ibs more compact dimensions, utilizing or write for Catalog 1241 to: 
aaa cate LT smaller cushion tires. The YC-40 is HYSTER COMPANY 


recommended for those applications 2902-35 N. E. Clackamas 1010-35 Myers St 
: Portland 8, Oregon Danville, Illinois 


Be Sure to Call HYSTER Before You Buy ANY Lift Truck! 


45 


Hyster 20 Hyster UC-30 Hyster YT-40 Hyster YC-40 





























HYSTER COMPANY . FOUR FACTORIES: Portland, Oregon; Danville, Illinois; Peoria, Illinois; Nijmegen, The Netherlands 
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| BB ENGINEERING REPORTS: 











MASTER PLAN for National Sugar’s new a-c power distribu Joseph Harrison, Electrical Engineer; Newton Smith, Plant 
tion system at Philadelphia was developed by this engineering Engineer; Lloyd Johnson, G-E Sales Engineer. Plan served 
team. Left to right: Frank LeCompte, Construction Engineer; as guide to flexible system that will simplify plant expansion. 


Planned step-by-step modernization 











on ss 
VOLTAGE IS STEPPED DOWN FOR CENTRIFUGALS by this MOTORS, CONTROL COST LESS) National Sugar’s Pennsy1 
G-E load-center substation. As future expansion takes place, vania Division modernized with automatic a-c driven centrifu 
others will be located in load areas throughout the plant. gals like these—cut installation costs, simplified controls. 
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PURCHASED POWER 
13,200 KVA 3 PHASE 60 CYCLES 
1.3500 ie EXISTING PROCESS 
STEAM AND 


o POWER STATION 
2400 VOLTS 2400 VOLTS 3-PHASE 60 CYCLES 
STEP ¥: 1500-KVA purchased-power substation added for 


standby and week-end power 


STEP y Lighting load converted to AC 


mee Spb) DppdD sure 
TRANSFORMERS 
FOR LIGHTING crits 8 Ff i 


1000 KVA 1000 KVA STEP 4. 1000-KVA toad center odded fer new centrifugals 
- 2400~ 480 VOLTS “- 2400-480 VOLTS 
FOR POWER FOR POWER 

















1000-KVA load center added for new centrifugals 








SUGAR PRODUCTION WAS UNINTERRUPTED while the Na power system expansion. Load-center substations, heart of new 
tional Sugar Refining Company—producers of Jack Frost, plan, make expansion easy ~keep cost at minimum. Savings 
Quaker, and Arbuckle’s Sugar—carried out step-by-step in cable, and a-c drives, have more than paid for system. 


pays off at National Sugar Refining 


Long-range system planning results in area-by-area modernization 
of both process and electrical systems at minimum investment 


If your electrical distribution system can’t take care system paid its way in savings in equipment, mate 
of expanding production—and if complete moderni rials, and installation costs. 

zation at one time would interfere with production 
and be uneconomical then you’ll be interested in 
the way the Pennsylvania Sugar Division of the Na- 
tional Sugar Refining Company solved this problem. 


Reductions in original costs and capitalized operating 
expenses of ten new centrifugals, effected by using a-c 
instead of d-c drives, equalled the price of two new 
G-E load-center unit substations and several units of 

System planning was their key. G-E application 2300-V switchgear. A 1500-KVA substation, operating 
engineers worked with Mr. Frank LeCompte, Con- from purchased power, quickly justified itself in 
struction & Development Engineer at National meeting emergency standby requirements and in 
Sugar’s Pennsylvania Division. Together, they de- furnishing power on weekends. 
signed a master a-c distribution system that was 
geared to the present system-——and would accom- 
modate future plant growth at minimum cost. 


General Electric application engineers can help you 


save the same way with a new 77 ve 
7 Ne 


power distribution system. 777 % 
Then National Sugar put this master plan into Contact your nearby Appara- ., 75™ te. 


action. The new a-c distribution system was pur tus Sales Office early in your “Sayyrans oF etecrnican ee" 
chased and installed section by section as processing planning. General ElectricCo., ‘tag ee 
facilities were modernized and expanded. This new Schenectady 5, N. Y. a Yo 


Engineered Electrical Systems for Food Processing Plants 


GENERAL @@ ELECTRIC 


FOOD ENGINEERING, APRIL, 1953 For more information, use coupon on page 213 





- 18 ’ 


ie 


SAFE REFRIGERATION 


in the Food Industry 


1h 
a 2e-* with ‘“FREON’’-operated units 


General view of Rapp 
in St. Louis 


supply 


modern 
and battery 


refrigeration throughout st 


the 
frozen 


ot the fine 
the 


pr CCSSINY 


is requires 


st qu il 


ity food most de 


pendable of refrig s, so also 


does the marketing 
Today, the ta 
ved quality of all 
foods 
in low 


erationsysten 
of these produce ts. 


sty freshness and pre- 
kinds of frozen 


safely protect« d 


ser 
and ice cream are 
and 


with 


temperature refrigerators 


walk-in coolers refrigerated 


“Freon’’-operated equipment 
Typical example 
St. Louis, Mo 


( h irged 


is Rapp’s Market in 
Here, a battery of 
units of //ussmann 
the 
for certain protection 


“Freon” 


manufacture maintains necessary 


low temperature 
Frozen foods are pl iced in rows of self 
that 


tomer inspection and help 


rvice display cases invite cus 


sell the prod 


ucts 


whether you arem 
thre 
sof processing 


But 


foods or are in 


irketing [rozen 


more complicated 


busine them you can 


help protect your investment — while 


ifeguarding the quality of your prod 


re 


Qafequarding 


/ frozen foods 


in modern 


supermarket 
of compressors that 


ucts—by installing refrigeration equip- 
that is operated with “Freon” 
refrigerants. 

refrigerants are ideal for all 
branches of the frozen food industry .. . 
processing, shipping, storing and retail- 
ing. They provide dependable low-tem- 
perature protection whenever and wher- 
ever it is required. “Freon” 
. nonflammable 
virtually nontoxic 
laboratory-controlled 


ment 


These 


refrigerants 
, nonexplo- 

and their 
uniformity fur 


are safe 


sive, 








7 FRE oO Rh a5 Safe Refrigerants 


u Pont’s regis 


ed hydrocarbon 


BETTER THINGS FOR BETTER LIVING.. 


ther contributes to long, economical and 
satisfactory performance of the ma- 
chines. That is why manufacturers, en- 
and contractors in the field of 
air conditioning and refrigeration highly 
endorse equipment designed to utilize 
“Freon” refrigerants. There are many 
excellent machines available to meet 
your specific needs. E. 1. du Pont de 
Nemours & Co. (Ine.),“‘Kinetic’’ Chemi- 
cals Division, Wilmington 98, Delaware. 


gineers 





- THROUGH CHEMISTRY 
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Protect Color...Save Flavor 


of Frozen Fruit 


with Pfizer 


@ The recent price reduction in Pfizer %% ® 
Ascorbie Acid makes it more economical than 

ever to give vour frozen fruits the proper color 

and flavor protection, Only a small quantity, j 


a litthe more than a pinch, of ascorbic acid 
costing less than four tenths of a cent is neces- 
sary to protect a pound of fruit. 

Pfizer Ascorbic Acid prevents the oxidation 
which causes browning and flavor loss. It adds 
to nature’s own ascorbic acid which is not 
present in sufficient amounts to give adequate 
protection, 

Protect your frozen fruits with Pfizer 
Ascorbie Acid. So little makes so much dif- 
ference! Order today from: 


CHAS. PFIZER & CO., INC. 
630 Flushing Ave., Brooklyn 6, N.Y. 
Branch Offices: 
Chicago, Ill.; San Francisco, Calif.; Vernon, Calif.; Atlanta, Ga 


Manufacturing Chemists for Over 100 Years 


ENGINEERING, APRIL, 1953 For more information, use coupon on page 213 





Refining Rice Bran Oil 


The production of rice bran oil can be speeded up very effec- 
tively by using De Laval centrifugals at two points in the refining 
process. One De Laval machine, the Soapstock Separator, removes 
the soap and waxes from the oil. Another type of De Laval cen- 
trifuge separates out excess alkali and other impurities. 


For many years De Laval machines have been used to refine 
vegetable oils. Rice bran oil separation is merely a logical exten- 
sion of this experience. It is one more example of how a De Laval 
centrifuge can save time and money by speeding up a process. 


Usually, centrifugal separations are quite easy; in some cases, 
De Laval machines will break emulsions that are too tight to 
break by other means. 


@ Why not tell us of your problem. 


THE DE LAVAL SEPARATOR COMPANY Chicago POUGHKEEPSIE San Francisco 


OE b AVAL sssutiue stern: 


For more information, use coupon on page 213. FOOD ENGINEERING, APRIL, 1953 
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On roof above storage bins, this 14-in. diam. Helicoid screw conveyor is one of 30 Link-Belt screw 
conveyors transporting soybean meal from receiving hoppers to storage bins, or to processing 


ere’s no substitute for “total engineerin 
in screw conveyors 


LINK-BELT integrates all 
components to give you the right 
screw conveyor for your job 


HE S how “total engineering” works for you 
when you buy Link-Belt Screw Conveyors. 
First, conveying specialists analyze your problem. 
Then, Link-Belt’s vast experience in design and 
manufacture is at your command to recommend the 


SCREWS—Link-Belt makes a complete 
range of conveyor screws—Helicoid, Sec- 
tional Flight, Cut Flight, Ribbon Flight, 


Paddle type and other special types for such 


diverse applications as feeding, Conveying, mixing, agitating, stirring, 


blending, etc. 


FOOD 


HANGERS— Available in a variety of styles and 


mountings, with various bearing materials and steel or 
cast hanger frames. 


TROUGHS—tink - Belt builds flanged, angle 


flanged, flared, rectangular, dust- seal, jacketed and 
drop-bottom types in steel or alloy metals. Variety of 
connections, supports, covers and clamps offers added 
design flexibility. 


SPOUTS & GATES—Piain discharge spouts can 


be fixed or detachable. Discharge gates, flat or curved 
slide, can be hand or rack-and-pinion operated. 


ENGINEERING, APRIL, 1953 


Aye 


screw conveyor—or system of conveyors—for your 
particular requirements. The right components are 
then selected from Link-Belt's complete range of 
types and sizes. 

Link-Belt “total engineering” on your screw con 
veyors is your assurance of efficient design 
balanced performance 

To benefit from Link-Belt’s materials handling 
experience and engineering service, contact the 
Link-Belt office near you. 


ment 


SHAFTS & COUPLINGS — (Conveyor couplings 


and end shafts are designed for adequate torsional strength 
and have jig-drilled coupling bolt holes for accurate align- 


TROUGH ENDS—stee! or alloy metal plate or cast 


trough ends to match all trough shapes, provide required 


shaft bearing support and alignment. Seal glands to pro- 


tect bearings, if required 


DRIVES — Link-Bel designs and builds many 


forms of drives to suit specific conditions 


En- 


closed gear, Electrofluid, P.1.V. variable speed, and 


chain drives of various types. 
yp PA 


LINK<©:BELT 


we 


SCREW CONVEYORS 


13, 187 


LINK-BELT COMPANY: Chicago 9, Indianapolis 6, Philadelphia 40, 
Atlanta, Houston 1, Minneapolis 5, San Francisco 24, Los Angeles 43, 
Seattle 4, Toronto 8, Springs (South Africa). Offices in Principal Cities. 


For more information, use coupon on page 213. 
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You card a, | 
chotyp youl ! 





The public loves good vanilla 
flavor. 


The best commercial extracts are 
those most closely resembling a 
pure old-fashioned extraction. 


Be guided by the recommenda- VAN AMERINGEN - HAEBLER INC. 
tions of a house you can trust and . 


buy the best grade of vanilla you 
can afford. A bargain vanilla is 
often expensive in the long run. 


521 WEST S7th STREET * NEW YORK 19, N. Y. 


For more information, use coupon on page 213 FOOD ENGiNEERING, APRIL, 1953 














You'll certainly like the important sav- 
ings on handling costs from Fairbanks- 
Morse Bladeless Impeller Food Pumps. 


no damage eh They eliminate food damage losses so 
V gf. common with ordinary transfer pumps! 





done! : _/ The difference is in the impeller. 


With no blades to catch or 
damage, you can handle the 

most delicate fruits and vege- 

tables—even hard-boiled eggs 
have been pumped without 
cracking! 








Check on this Bladeless Impeller Food 
Pump for your operations—call your 
Fairbanks-Morse Branch Pump Engi- 
neer or write to Fairbanks, Morse & Co., 
Chicago 5, Illinois. 








& FAIRBANKS-MORSE 


@ name worth remembering when you want the best 





PUMPS © SCALES © DIESEL LOCOMOTIVES AND ENGINES » ELECTRICAL MACHINERY 
RAIL CARS » HOME WATER SERVICE EQUIPMENT + FARM MACHINERY * MAGNETOS 
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Illustrated is Versicon—one of Ther- 
moid’s “Basic Five’. A true all- 
purpose hose for handling air, water, 
oil or welding gases. 


sent 
ohal Tes 


nt 
i 


—«, rey. ner 


need of hose- 


Se 


st you look at Thermoid! 


See how extra strength is built into each length — with either tough 
rayon cords or special cotton fabric. Abrasive resistant — light 
easily handled — resists kinking —designed for maximum service. 

Whether it be one of Thermoid’s multiple service types or 
a hose designed for a_ specific use, your Thermoid 
Distributor can recommend the type best suited for 

your particular requirements. 


Call your Thermoid Distributor. He has 
complete information on all types of 
Thermoid Hose and other Thermoid 
products. Our experienced Sales 
Engineers are available 
for help with unusual 
problems. 


Industrial 
Rubber Products 


| ae 


Conveyor & Elevator Belting » Transmission Belting 


Rubber Sheet Packings * Molded Products 
F.H.P. & Multiple V-Belts « Wrapped & Molded Hose 


Industrial Brake Linings and Friction Materials 


a 


Thermoid. Company « Offices & Factories: Trenton, N. J., Nephi, Utah 


For more information, use coupon on page 213. FOOD ENGINEERING, APRIL, 1953 





00d, |ad{0_, brings BIG returns 
with 


STANGE 


CREAM: OF -SPICE 


SEASONINGS 





) HERRING fee 


SINCE 1904 + SILENT PARTNERS IN FAMOUS FOODS 


WM. J. STANGE CO. CHICAGO 172, ILL. OAKLAND 21, CALIF 


in Canada: Stange-Pemberton, Ltd. New Toronto, Ont 





CONTINUOUS “SPRAY BLEND” PROCESS... 


i | ‘ 
HOLDING BINS {\ 
! | | j r 
d, 


CONTINUOUS COOKER | 


} | = pe eee VARIABLE 
2s hy bl \ RATE FEEDERS 
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(Cut Flite Screw Conveyor) 
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- «= PACKAGING 


In addition to solving the original requirement for overcoming the ‘‘hard-to-wet'’ charac- 
teristics of flour in water, the FitzMill Comminutor at ‘‘A’’ also provided a complete sys- 
tem for mixing all the various dry products with water in a continuous operation — 
maintained a formula ratio between all ingredients—prevented shutdowns from previous 
screen clogging—improved quality thru elimination of hard, burnt particles not thoroughly 
wetted — granulated product with FitzMill at ‘‘B’ to proper finished particle size for 
packaging — all at a saving in labor and space. 


@ Prevent marbling, spottiness. @ Pureeing. 

@ Maintain formula ratio. ®@ Smoothing 

@ Combine liquids and dry products in @ Wetting. 
continuous operation. ® Recenstiition. 

@ Thorough coating. © Emulsions. 

@ Intimate blending. @ Controlled density. 

@ Uniform drying. ©@ Suspensions. 


@ Controlled granulating, chopping, @ Slurries. 


grinding, pulverizing. @ Form immediate solutions. 


STAINLESS @ NON-CORROSIVE @ DUSTLESS ©@ TEMPERATURE CONTROL e@ STERILE @ COMPACT 


<lga7M Tle 
Write Us For DETAILS TRADE MARK 


woos WEST WASEINGTON BOGLEYARD 


THE W. J. FITZPATRICK CO. ioe cir 


NEW YORK e BOSTON ¢ PHILADELPHIA e SPRINGFIELD e SAN FRANCISCO e TORONTO e MONTREAL e COPENHAGEN e MILAN e CAPETOWN 


MAINTENANCE-FREE © MOBILE 





Insulation Con- 


L. E. JOSLIN, Krey Packing Co., finds em, 


East St. Louis, 


em ‘ rs <2 am ‘ Illinois 
ies Ui yo 4 - : By 
oh Be Be 
ee! | 3 
b: , Be gg ee ‘ 
pes page tot ey 


PITTSBURGH 


the ideal insulation OURS A 
for freezer and cooler rooms anesthe it 


“The walls, floors and ceilings of our freezer and cooler rooms, 
in constant operation at 10°F. and 32°F., were insulated with 


> 


FOAMGLAS over two years ago,” reports L. E. Joslin, Assistant 

Mechanical Superintendent, Krey Packing Company, St. Louis, 

Missouri and Bellev dle, Illinois. Since that time, FOAMGLAS gna i% E Pittsburgh Corning Corp., Dept. 0-43 
has proved to be the ideal insulation for our refrigerated spaces ane, Pittsburgh 22, Pa. 


because of its long, trouble-free life.” 
= Please send me free sample and booklets on use of 


Experience probably has taught you, too, that ordinary insu- (ata, YOAMGLAS for: 
lations readily absorb moisture, impairing thermal efficiency and “4 (_} Refrigerated Structures 
causing deterioration. The perfect answer to this problem is CI Piping and Equipment — 
FOAMGLAS, the stay-dry insulation . . . the unique, rigid [J Normal Temperature Buildings 
structure of sealed glass cells which are impervious to moisture fg Pape = (_) Send engineer to help with specific problem. 
or vapor and unaffected by fire or vermin . . . that’s why you, ei: () Advise nearest source of supply. 
like Krey Packing Company, can count on FOAMGLAS for long, 
constant efficiency. 


PITTSBURGH CORNING CORPORATION 


Pittsburgh 22, Pa. “* 


NAME 


COMPANY 


ADDRESS 


city 








for 
preserving 
the flavor 
and 


a dependable quality 


of food, 


preservative 


beverages, 


trom a tla: 


concentrates... 


reliable source... sately 


and 


economically 


Other Heyden products 
important in flavoring 
and preserving... 


By BENZOIC ACID 
HEY22N CHEMICAL CORPORATION /,,<>;,.|) BENZALDEHYDE 
i oe ne NY ace SY METHYL SALICYLATE 
“ss PROPYL GALLATE 
SACCHARIN 
SACCHARIN SODIUM 


Benzaldehyde + Benzoates + Benzyl Chloride » Chlorinated Aromatics » Creosotes + Formaldehyde + Formic Acid 
Glycerophosphates » Gualacols - Hexamethylenetetramine - Medicinal Colloids + Methylene Disalicylic Acid + Neomycin + Paraformaldehyde 
Parahydroxybenzoates + Penicillin + Pentaerythritols - Propyl Gallate + Resorcinol + Salicylates Salicylic Acid » Streptomycin 





This 12-page, 82 x 11-inch illustrated 
booklet that explains, in complete detail, 
how you can simplify and save with 


PURI: 





INDUSTRIAL 
LUBRICANTS 


Pure Oil specializes in top-quality multi-purpose oils Pease nesenseeseaessesseee 
and greases—each one designed to do a number of dif- 4 

ferent jobs instead of just one specific job. And do 
each job equally well. ; 


The Pure Oil Company 

Industrial Sales Dept. H-34 

35 East Wacker Drive, Chicago 1, Illinois 
Now we have published a booklet that explains how 

using these products can help you reduce your lubricants 

inventory ... simplify your lubricating procedures... 

minimize waste and error. 


Please send me your free "Simplify and Save” booklet. 
Name__ 


: Pasion, 
Request a copy from your local Pure Oil sales office.* 
Or use the handy coupon at the right. Do it today! Company 


Be sure with Pure ities 


Sales offices located in more than 500 cities, including: Atlanta 
Birmingham + Charleston + Charlotte + Chattanooga + Chicago 
Columbus « Indianapolis + Jacksonville - Madison » Memphis - Miami 
Milwaukee + Minneapolis - Pensacola + Pittsburgh + Richmond 


City Zone State 


FOOD ENGINEERING, APRIL, 1953 For more information, use coupon on page 213. 





Heavier demands on all types of battery- 


powered haulage equipment dictate the 
need for batteries with greater capacity. 
The new Exide-Ironclad T-H_ battery 
gives 20°; more capacity in the same 
space—WITHOUT SACRIFICE OF 
LONG LIFE for which Exide-lronclad 
Batteries are famous. 


This new T-H battery is of the time- 


THE ELECTRIC STORAGE BATTERY COMPANY, Philadelphia 


a: 


—_— 


= 


tested Exide-Ironclad construction, em- 
ploying the exclusive slotted tube posi- 
tive plate. New materials have made 
structural changes possible, which per- 
mit the use of larger positive plates— 
resulting in increased capacity. 


The T-H line of Exide-Ironclad Bat- 
teries includes capacities for all battery- 
powered haulage units. 


Exide Batteries of Canada, Limited, Toronto 


- 
“ 


. 4 
1888—DEPENDABLE BATTERIES FOR 65 YEARS—1953 


“EXIDI ENIDE-IRONCLAD SILVIUM 


PORMAX", Reg. T.M. U.S. Pat. OF. 
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ANSWERS TO 
YOUR QUESTIONS ABOUT 
ROCHE VITAMIN A 


Q. What is Roche vitamin A? 


It is vitamin A, the product of a synthesis which starts with Citral, 

from lemon grass oil. It is identical biologically with the vitamin A 
from other sources, such as fish livers. A Roche research team directed 
by Dr. Otto Isler announced their famous synthesis in 1947. This success- 
ful, economical process is now used to produce vitamin A of superb 
quality by the tons at Roche Park. 


Q. Does Roche vitamin A have a “fishy” 
odor or taste? 


None whatever, nor is there any In fact, Roche 
vitamin A has almost no odor or taste and so is preferred for 


fishy burp.” 


processed foods such as margarine. 


Q. Will I be able to get a steady supply 
of Roche vitamin A? 


You will. The entire commercial needs of the food and pharma- 
ceutical industries of the United States and Canada could be met 


from our Nutley plant 


Q. Can 1 be sure of a “standard” product? 


You can. Roche vitamin A is manufactured under strict laboratory 

control. It is more stable. It is uniform. The regular commercial 
types of Roche material, if diluted to 50,000 to 65,000 units per gram, 
will meet the specifications of U.S.P. XIV for oleovitamin A. It is a 
product of excellent quality 


Q. What about price? 


Roche vitamin A is not subject to wide fluctuation of price, as 
* has been true with vitamin A from natural sources. This can mean 
large savings for you as there is no need to carry large inventories 
as was the case prior to the introduction of Roche vitamin A in 1950. 
Never before has the purchaser been assured of such low prices, con- 
sistent with quality and uniformity. 


Q. How is Roche vitamin A packed? 


A All Roche vitamin A is packed under conditions which assure its 
* stability in customary shipment and storage. 


Q. Can I get help from Roche in using 
vitamin A in my products? 


Yes, certainly! Roche technical experts who supplied so much data 
at the hearings for amended Definitions and Standards of Identity 
for Margarine are always at your service. It is important to you that 
Roche specializes in the manufacture of vitamins : 


42 


Q. Is Roche vitamin A 
available in different 
types and potencies? 


A It is. The following table shows the types 
* most popular in food manufacturing 





DESCRIPTION 





Vitamin A 
palmitate 


POTENCY 


ADDITIVE* 





1,000,000 U.S.P 
XiV units per 
gram 


Edible oil only 
for standardiza 
tion 





Ranging between 
1,250,000 and 
1,500,000 U.S.P 
XIV units per 
gram 


Vitamin A 
palmitate 








Edible oil only 
for standardiza 


Vitamin A 1,000,000 U.S.P 
acetate XIV units per 
gram tion 

















* Antioxidants or other additives are included on customer's 


specifications. 


Notes: Type P1MO has less tendency to crystallize during 
storage and handling than higher concentrations of vitamin 
A palmitate and acetate. 


Type P1.3 is more susceptible to crystallization than type 


PIMO but can be handled without difficulty when using 
certain precauuions, 


FOOD 


Q. Are special blends available 
for the margarine industry? 


A. Yes. Roche will supply blends to your 
specifications. A modern blending and canning 
plant is at your service. 


Q. What kind of service can 1 


expect on special blends? 


A. The best—with special attention to accu- 
racy, quality and control. 


F gees 
& fishiness 


Vitamin A acetate and palmitate 


Call Roche for vitamins 
Vitamin Division 
HOFFMANN-LA ROCHE INC. 


Nutley 10, New Jersey * NUtley 2-5000 


Pacific Coast: L. H. BUTCHER CO., San Francisco * Los Angeles 
Seattle * Portland * Salt Lake City 


In Canada: Hoffmann-La Roche Ltd. 
286 St. Paul Street, West, Montreal, Quebec 
ENGINEERING, 


APRIL, 1953 





For efficient “vacuum pan” operation 


YOu CANT BEAT STAINLESS STEEL 


and therefore can be used in the 
thin gages that permit efficient heat 
transmission, it has proved itself the 
ideal material for food processing by 
the ‘“‘vacuum pan” or pressure kettle 
method. 
A large food manufacturer uses 
this type of equipment in processing 
jams, preserves and marmalades un- 


Biana th Stainless Steel is strong 


der its private brand. Two sets of 


pressure-cooking equipment—each 
consisting of two steam-jacketed 
mixing and supply kettles, two vac- 
uum pans and two holding kettles— 
turn out 100,000 pounds of these 
products per shift. 

The vacuum kettles, charged with 














STAINLESS STEEL EQUIPMENT in the processing plant of a large 


food manufacturer. The Stainless vacuum pans were manu 


factured by The Pfaudler Co., 


Rochester, N Y Receiving 


kettles are between the two vacuum pans and supply kettles 


are behind. 





2400 pounds of ingredients, are 
brought to 180°F., for cooking, then 
to 210° for sterilizing, and release 
the product at 195°. Vacuum ranges 
from 241%" to 27”. 

Strength is only one of the benefits 
of Stainless Steel for jobs like this. 
Its gleaming surface is easy to clean 
and easy to keep clean. . . there are 
no crevices to catch and hold food 


or ed 


particles. It won’t affect the taste or 
color of food and, in turn, is un- 
affected itself by food acids. It’s 
made to order for handling food. 
When you take advantage of these 
benefits of Stainless Steel, be sure 
your equipment fabricator uses 
U-S:‘S Stainless Steel. This perfected, 
service-tested material gives you the 
finest performance you can obtain, 


UNITED STATES STEEL CORPORATION, PITTSBURGH + AMERICAN STEEL & WIRE DIVISION, CLEVELAND 


COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO - 


NATIONAL TUBE DIVISION, PITTSBURGH 


TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA 
UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS 


UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


U°S’S STAINLESS STEEL 


PLATES - BARS BILLETS 
SPECIAL SECTIONS 


SHEETS - STRIP 
PIPE - TUBES WIRE 


FOOD ENGINEERING, APRIL, 1953 For more information, use coupon on page 213. 





Part of two of the REDLER Systems 
Notice their « 


ompact, fully sealed design 


GODCHAUX SUGARS, Inc., 
Reserve, Louisiana 


Three 13” sidepull S-A REDLERS deliver fin- 
ished sugar to bagging and packaging machines 
They receive and discharge at many points 
along their lengths. Excess sugar not taken 
off at bagging and packaging stations recircu- 
lates around the sealed, continuous systems 
and prevents jamming. The two large 
REDLERS feed 100 Ib. bagging stations, the 
smaller unit feeds stations for home size pack 
ages. The large units can feed into the smaller 


system when necessary. 





TWO LARGE 
UNITS CAN 
FEED TO 
SMALLER ONE 


lien 


} 
-——— 92 


TO BAGGING 
MACHINES 





TO PACKAGING 
MACHINES 














Belt Conveyors 


CONVEYIN 
‘ ysleme 


pass the sugar with never a jam-up 


Vibrating Conveyors 
REDLER Conveyor-Elevators 
ZIPPER Conveyor-Elevators 
Screw Conveyors 

Bucket Elevators 

Pan Conveyors 

Vibrating Screens 


Bin Gates, All Types 
Box Car Looders & Unlocders Moving sugar continuously to bagging the sugar with absolute cleanliness. 
and packaging machines—without No matter what your particular bulk 


Circular Bin Dischargers 


Centrifugal Loaders & Pilers 
TELLEVEL Bin Level Controls 
SEALMASTER Ball Bearing Units 
Write Today 


for Full Particulars 


44 For more information, use coupon on page 213. 


jamming or overloading when the ma- 
chines can’t keep up with the flow— 
calls for an efficient, flexible conveying 
system. Totally enclosed S-A REDLER 
Conveyors that allow for recirculation 
of excess sugar meet these requirements 
easily. Fully sealed, they also safeguard 


handling problem, experienced S-A 
engineers, drawing upon the complete 
line of S-A equipment, can show you 
an economical answer. They've done 
it in thousands of other plants! Write 
for a meeting at your convenience. 


STEPHENS *ADAMSON 
6 Ridgeway Avenue, Aurora, Illinois AMES. COS toy Angeles, Calif., Belleville, Ontario 


DESIGNERS AND MANUFACTURERS OF ALL TYPES OF BULK MATERIALS HANDLING EQUIPMENT 
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The only book to cover all phases 
of this vitally important subject 
Ui) ) a -CT( ) 


adted hy 
CARL S&S. MINER, 


The ONLY book fo tell | Ounce end tune 
the COMPLETE story on 





Chicage, | 
DALTON, 
sch ® 


Complete with latest 
information on 


Properties een 
a 





Recovery 
Refining 


Uses Specthentions 


Analy ws 


Properties 


e 
Analysis - 
e 


STEM MOLS PUBLISHING CORPORATION 


Specifications 
e 


Sources 
es 


Recovery 


~ 
Refining 


If you use a polyalcohol, this long-awaited reference book ts in- 


dispensable. CHAPTER HEADINGS 


n authentic American Chemical Society N vr, the y - , 
\n authentic Ameri hemical Socict fonograph, the new 1. History and Economics 


book contains priate rial contributed by the country’s ablest pro- —N.N. Dalton and Joyce C. Kern 
ducers and refiners of Glycerine, and is edited by Carl S$. Miner and 2. Natural Source and Occurrence 
NN. Dalton, nationally known authorities on Giycerine. —Truman M. Godfrey 


3. Methods of Production 


Phe monograph is sponsored by the Glycerine Producers’ Asso- , 
| | ¢ ‘ —Truman M. Godfrey 


ciation, and includes the latest information on natural and syn- my 
; . Recovery and Refining 
thetic Glycerine, purification of Glycerine by ion exchange, and —Truman M. Godfrey 


new equipment design. Chemists, purchasing agents, and execu- . Standards and Specifications 
tives will want to keep this new monograph handy for reference. It —J.B. Segur 


has casy-to-read tables of the most recent data on standards and . Analysis 
—J. B. Segur 


. Physical Properties of Glycerol and Its Solutions 
—J.B. Segur 


specifications, physical and chemical properties. 


For a free 10-day examination of the 475-page book, which sells 
for $12.00, write Reinhold Publishing Corporation, 350 West 42nd Chemical Properties and Derivatives of Glycerol 
Street, New York 36, N. ¥., publishers of the monograph. —J. B. Segur 


[f you need information regarding any specific Glycerine require- . Biochemical Use of Glycerol 
; ; —C. H. Werkman 


. Physiological Action of Glycerol 
—Martin E. Hanke 


ment, just Write 


Uses of Glycerine 


GLYCERINE PRODUCERS’ ASSOCIATION =. 8. Segue 


295 Madison Avenue, New York 17, N. Y. 
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SHAFT T 


OR 


SHAFT DOWN 


“Matchiniy high eal arith distinctive de- 
sign, these Philadelphia units offer a com- 
bination of construction features not found in 
any other worm gear reducer. Indicative of 
these unusual advantages is the famous “dry | 
well” construction of the shaft-downward 
type. This feature completely eliminates the 
necessity of depending on a stuffing box or 
oil seal to prevent oil dripping down the shaft. 

- Send for our 88 page Worm Reducer Cat- 
alog . . . it gives complete descriptive, or- 
dering nd installation data. 


elphia Gear Works, INC. 


“1 ERIE AVE. AND G ST., PHILADELPHIA 34, PA. 
= NEW YORK * PITTSBURGH * CHICAGO - HOUSTON * LYNCHBURG, VA. 


industrial Gears and Speed Reducers 
LimiTorque Valve Controls. 


For more information, use coupon on page 213. FOOD ENGINEERING, APRIL, 1953 





ETTLES 


\. 


COOKING * 


cles, 
= poten it 


Style C 


Two-thirds Jacketed 
5 to 100 gal. A3T 
Center-line Scraper 
Agitator Kettle ' Center-line Scraper 


80 to 300 gal. : Agitator Kettle 
iy 25 to 300 gal. 





Style A 


Two-thirds Jacketed 
5 to 500 gal. 


Style B 


Full Jacketed 14. T ey, 
: - Mer aL 
10 to 300 gal. | — 2-0 


Vacuum Pan 


50 to 
500 gal. 


® 
Style CW 


Two-thirds Jacketed ; 6 re ‘N 
80 to 300 gal. 5 


Quick Cooling Pan 


é> 50 to 200 gal. ‘ ’ 


Pp oa ; 
eg Individually designed for a specific processing operation 


Treahivds and available in a wide range of sizes to fit your exacting 
Jacketed 


requirements, Lee corrosion-resistant 
40 to 200 gal. 


equipment is built to give you long 
TANKS years of peak performance with mini- 
mum maintenance. 

Descriptive bulletins are available 
for any or all of the above units. Write 
for them today and discover how Lee 
can helpreduce your processing costs. 


METAL PRODUCTS CO., INC. 


416 pine STREET, 
PHILIPSBURG, PA. 


Mixing Tank Pulp Tank Storage Tank 
25 to 500 gal. 500 to 2,000 gal. 100 to 5,000 gal. 





ALL LEE KETTLES ARE MADE TO A.S.M.E. CODE 





Harnessing heat for all industry 





Heat is one of man’s most useful servants. 
With it, he can separate gasoline from crude 
oil... cook food . . . generate electricity .. . 
refine steel from raw ore and roll it into mile- 
long sheets. But to do these and countless 
other jobs, heat must be applied in the cor- 
rect amounts . . . to obtain critical tempera- 


ture values. 


Forward-looking research and production 


men realized some years ago that “rule of 


thumb” was entirely inadequate for replac- 
ing complex processes. They needed facts 
obtainable only from automatic measure- 
ment... performance possible only through 


automatic control. 


Honeywell has consistently led the way 
toward new and better temperature instru- 
mentation. Continuing research has devel- 
oped sensing elements which cover the full 
temperature spectrum . . . instruments which 
provide the desired accuracy . . . and auto- 
matic controls which can regulate any pro- 
duction process. 


instruments 

The complete Honeywell family offers a 
broad choice of characteristics to suit in- 
dividual applications. ElectroniK indicators, 
circular chart and strip chart recorders and 
controllers afford the peak in performance 


’ 


through “Continuous Balance’’ high-speed 


sensing elements 


a 


the most versatile of temperature-elements, are sup 
plied for ranges from —300 to +2800° F 


thermocouples 


resistance thermometers 


are recommended for high 
est accuracy from sub-zero 
to 300° F. and for narrow spans 


electronic measurement. Pyr-O-Vane milli- 
voltmeter instruments fit many processes 
which need accurate indication and control. 
Brown Thermometers are economical instru- 
ments for recording and controlling moderate 
temperatures. 


controls 

With Pyr-O-Vane instruments you can have 
electric control of either the two-position, 
three-position or time-proportioning types. 


With Thermometers, you may choose from 
electric two-position, pneumatic on-off or 
proportioning control, and cam-operated 
program control. 


With ElectroniK instruments, your selection 
covers practically any forrn of electric or 
pneumatic control, including the most ad- 
vanced types suitable for complex processes, 
and the most flexible program controls. 


New ways to cut 


—through 


Radiamatic 


(radiation-type) elements 
are applicable to direct 
measurement of work tem 
perature to moving objects to extremely high 


ranges and other jobs impossible for any other element. 


thermometer bulbs 


rugged, sensitive 
elements for mod 
erate temperatures 

















storage room. 


processing costs 


oneywell Instrumentation 


Procressive food plants are finding modern in- 
strumentation by Honeywell a sure-fire means of 
holding the cost line. Almost invariably, these con 
trols not only fulfill the cost-cutting job for which 
they were principally intended, but also produce re 
lated savings in maintenance, materials or labor 


Take the experience of a big Eastern dairy, as an 
example. By installing a multi-point ElectronikK 
temperature recorder, they brought all milk stor 
age temperatures to one central point... elimi 
nated hours of labor for checking and logging of 
individual storage tank temperatures. But savings 
didn’t stop there. The sanitary thermocouples that 
work with the ElectroniK instrument greatly sim 






SIMPLER SUPERVISION of milk storage temperatures cuts labor 
costs ata large Eastern dairy. Thermocouples in storage tanks 
are connected to a multi-record Electronih’ instrument 

se located in the quality control laboratory, where operators can 
watch critical temperatures without making tours of the 





@ REFERENCE DATA: Write for Composite Catalog No. 5000, and for Instrumentation Data Sheets on specific food industry applications 


Honeywell 


BROWN I(RSETR UM EN TS 












reduced maintenance and 


plified tank cleaning .. . 
repair expense. 


In scores of other plants, Honeywell instrumenta 
tion makes possible more efficient utilization of 
labor and equipment . . . reduction of product loss 
non-stop operation at peak capacity. Your 
local Honeywell engineering representative will 
welcome the opportunity to discuss how your plant 
can realize these same benefits. Call him today . 


he is as near as your phone 


MINNEAPOLIS-HONEYWELL REGULATOR CoO.; 
Industrial Division, 4502 Wayne Ave., Philadel- 
phia 44, Pa. 
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For increased consumer appeal 


bortification gives your pack 


“— ch-of -the-( 'rop ’ Vitamin C content 


Fortification possesses definite sales appeal in the 
eyes of the public, for millions of Americans rely 
on fruit and vegetable juices as major sources of 
vitamin C. Fortification with Ascorbic Acid Merck 
compensates for natural variability and assures 
pick-of-the-crop vitamin C content, thus helping 


establish preference for your brand. 


For almost two decades, Merck has pioneered in 
the research and production of pure vitamins. If 
you are planning to improve the quality of your 
juices by fortification, why not get in touch with 
us today? Our Technical Staff and Laboratories 
are always available to help you with any technical 


problems involved. 


Ascorbic Acid «vitamin cy) Merck U.S.P 


FOR FORTIFICATION AND PROCESSING 


MERCK & CO., INC. 


Research and Production 
Manufacturing Chemists 


for the Nation's Health RAHWAY, NEW JERSEY 


In Canada: MERCK & CO. Limited—-Montreat 


For more information, use coupon on page 213 FOOD ENGINEERING, APRIL, 1953 

















The Gould “Thirty” — 
America's Finest 
Industrial Truck Battery 








Nothing will keep your electric industrial trucks in continuous operation 


like a well-organized system of battery maintenance. And nothing can 


give you such a system like the Gould Plus-Performance Plan. Here is a 


complete library of technical information that tells how to select, charge, 
handle, maintain, and determine the condition of lead-acid batteries, 
regardless of make. Use it to systemize battery care and you'll cut down- 
time, maintain production schedules and extend battery service. It's free. 


Write Gould Battery Information Headquarters. 


e * 
Industrial Batterves 
GOULD-NATIONAL BATTERIES, INC., TRENTON 7, N. 3. 
Always Use Gould-National Automobile and Truck Batteries 
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HERE'S WHAT, WE MEAN BY 
AIR CONDITIONING UNITS 


HIGH EFFICIENCY FANS 


Effective air conditioning depends on effective distribution of the 
conditioned air. This is one reason why “Buffalo” put so much care 
into the design of its new mixed-flow fans with the bellmouthed hous- 
ings. Quieter and more efficient than forward-curved designs, they have 
extremely stable performance over a wide range of capacity. A further 
development, the oversize hollow shafts, assure perfect balance and 
non-pulsating operation, eliminating the critical speeds of long shafts. 


willy 


OTHER IMPORTANT FEATURES 
TO CONSIDER 


“Buffalo” units have removable panels for 
accessibility and easy maintenance. They may 
be broken down into sections for moving into 
your building through standard doorways. Parts 
are interchangeable. External bearing bowl 
permits lubrication from outside. For these and 


other quality features that mean dependable air 
conditioning at moderate cost, write now for 
Bulletin 3703A. 


QUALITY COOLING COILS, HEATING COILS, 
DAMPERS 


The coils are the well-known lightweight Aerofin, in standard trade 
sizes,—assurance of satisfactory service. For exact control, “Buffalo” 
offers motor-operated automatically controlled by-pass dampers in 
four styles to suit the installation. 


OVERSIZE 


FAN OUTLETS HOLLOW SHAFT 


BY-PASS 
DAMPER 


DAMPER 


MOTOR tia 





EXTERNAL 
BEARING BOWL 


FACE DAMPER 


FILTER 
BOX ———_-» 


COOLING COIL 


colt : uo HEATING COIL 
CONNECTIONS . 3 





COVER FOR DRAIN PAN 


END-REMOVAL 
OF COILS 


“Buffalo” Model “G” Type “VPC” Cabinet 
with Front Panels Removed 


@° 


FIRST FOR FANS 


GE COMPANY 


BUFFALO, NEW YORK 


BUFFALO’ 


152 MORTIMER ST. 
PUBLISHERS OF “FAN ENGINEERING” HANDBOOK 
Canadian Blower & Forge Co., Ltd., Kitchener, Ont. 


Sales Representatives in all.Principal Cities 


HEATING FORCED DRAFT 
INDUCED DRAFT EXHAUSTING 


PRESSURE BLOWING lele}e)E], te! 


VENTILATING AIR CLEANING AIR TEMPERING 


For more information, use coupon on page 213. FOOD ENGINEERING, APRIL, 1953 





here’s EXTRA LIFE built into 
LINK-BELT roller chain 








Shot-peened rollers are just 
one of many engineering extras 
you get from LINK-BELT 


HETHER it’s for drive or conveyor service, every 
Link-Belt Roller Chain gives you a performance 
bonus. In addition to shot-peened rollers, lock-type 
bushings multiply capacity to withstand shock loading. 











And closer heat-treat control, rigid testing and thorough 
inspection pay off in greater uniformity ... extra years 
of life. Link-Belt Precision Steel Roller Chain is built in 


phe 


single or multiple widths, 3g” through 3” pitch. Double 7m 
: ” 72 : J: 45-) 
pitch 1” through 3”. A call to your nearby Link-Belt : i AJ K « G:) kB e LT 
office will bring you prompt, expert service. Send for oe 


Engineering Data Book No. 2457. ROLLER CHAIN & SPROCKETS 


LINK-BELT COMPANY: Plants: Chicago, Indianapolis, Philade > i ‘ than on, Minneay San | Lo Angeles, Seattle 


Toronto, Springs (South Africa), ine ralia ile foes ctory in Stores and Distributors in Principal Cities 


FOOD ENGINEERING, APRIL, 1953 For more information, use coupon on page 213 §3 





“Everything's 
Under Control” 


54 


MAKES 
TEMPERATURE 

TO ORDER 
..-FAST! 





FIRST WITH BELLOWS 


For more information, use coupon on page 213 


With this Sylphon Regulator, 
you can make quick changes in 
process temperatures—control 
operations faster and better. A 
simple turn of the crank adjusts 
the temperature to the setting 
desired. It's much easier and 
more accurate than conventional 
hand-wheel type regulators, 
especially for batch processing. 

You get more advantages with 
this Sylphon Regulator. Because 
it provides dependable, accurate 
temperature control, you are 
assured of uniform processing 
conditions. Wasteful overheating 
is prevented. Spoilage is reduced. 


ULTON S 


OBERTSHAW FULTON CONTROL 


Ss 


quick, crank-adjusting 


Manpower, man hours and fuel 
are saved. 

Sturdy, neat and compact, No. 
923-Q is built to give you years 
of trouble-free, reliable service. 
Used with open and closed tanks, 
bottle washers, glue kettles, dish- 
washing machines, slashers and 
other processing units. Ideal as 
standard equipment. 


Write for information about 
Regulator No. 923-Q—or about 
other Sylphon Regulators that 
meet temperature control re- 
quirements for any industrial 


need. Ask for Catalog GG-A. 


= 


YLPHOR 


co KNOXVILLE 4 TENN 


Canadian Represeniatzves, Darling Brothers, Meoniread 


FOOD 


ENGINEERING, 
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“Naturally,” 
Food 
Sells 
Better. 


Staley’s 99 


A. E. Staley Manufacturing Co., Decatur, Illinois _ _ 


FOOD ENGINEERING, APRIL, 


% Pure Monosodium Glutamate 


1933 


When You Sell 
NATURAL FRESH FLAVOR 


intensified by Zs 


ZEST brings out the true 
garden-fresh flavor that nature 
put into your vegetables... 
prevents the gradual “‘flavor- 
fading” that may be robbing 
your brand of profit-making 
taste appeal. Step up quality 
with fuller flavor. Add ZEST, 
Staley’s 99+, 
sodium glutamate, to your 


pure mono- 
canned and frozen vegetables, 
soups, fish, stews, poultry... 
and scores of other foods. 
ZEST intensifies natural 


I 
I 
I 
I 
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i 
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Gentlemen 


flavors 


Mail this coupon for the complete ZEST story. 


A. E. Staley Mfg. Co 
Dept. FE-4, Decatur, Illinois 


Send me all the 


the amazing seasoning | 


For more information, use coupon on page 213 


flavor already in your foods 
without adding flavor, aroma 
or color of its own. Freezing 
reduces the level of amino 
acids. ZEST restores this loss. 
ZEST is effective in tiny 
amounts either before, during 
or after processing. After using 
ZEST, food i 
stantly notice a marked flavor 
Write today for 
all the details about the sea 


processors In- 
improvement 


soning that makes foods sell 
better! 


out ZEST 


natural food 


mee eew eee we @ a 


uw 
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for low-cost suction pressures 


EVACUATE BY STEAM 


with 


Where processes call for vacuum pressures down to 50 microns 
(.002” Hg abs), the I-R Steam Jet Ejector can generally make 
important savings in first cost, installation, operation and 
maintenance. 

The steam jet ejector is the ultimate in mechanical simplicity, 
consisting of only three basic parts—a steam nozzle, a suction 
chamber and a venturi-shaped diffuser. There are no moving 
parts to wear out or require lubrication—no vibration—nothing 
to adjust or replace. Little or no foundation is required and 
space requirements are very moderate. 

Ingersoll-Rand can supply Steam Jet Ejectors, designed for any 
capacity requirements within their vacuum pressure range. They 
will handle wet or dry mixtures of air, gases and vapors, and 
accidental entrainment of liquid will do no damage. I-R Ejectors 
are available in single-stage, two-stage, and multiple-stage de- 
signs—with pre-coolers, intercondensers and after condensers as 
required for any specific application. 

Remember, I-R engineers are specialists in vacuum-producing 
equipment—including both steam-jet ejectors and reciprocating 
vacuum pumps. Their recommendations for your vacuum equip- 
ment are therefore based solely on your own best interests. For 
further information, consult your nearest I-R representative. 
Or write for a free copy of Bulletin 9013A. 


11 BROADWAY, NEW YORK 4, N. Y. 843.4 


Ing ersoll-Rand 


COMPRESSORS * AIR TOOLS + ROCK DRILLS + TURBO-BLOWERS 
CONDENSERS © CENTRIFUGAL PUMPS «+ DIESEL AND GAS ENGINES 
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his country first tasted Bananas 


In the eighteen-sixties, of so; 





Norda Banana Flavor today 


Is a favorite. It just goes to show. 



































Peel a banana and taste the fresh fruit, 
and then try Norda Banana. Isn't it natural? 


Isn't it good? Isn't it true banana? 


There’s real banana character in Norda Concentrated 
Imitation Banana Flavor. The ripe, rich goodness 


is all there. So is the banana aroma. 


Norda Banana Flavor is a concentrated duplication 
of the natural fruit’s fine characteristics. 
It goes far and saves money. You can use it 


for so many products. 


Norda wants you to test, try, and taste it. Norda 


Send for generous free samples. 


Use “A Favorite to Flavor It”... A Norda Flavor ESSENTIAL OIL & CHEMICAL COMPANY, INC. 
601 West 26th Street, New York 1, N. ¥ 


CHICAGO © LOS ANGELES © SAN FRANCISCO © ST. PAUL © DALLAS © MONTREAL © TORONTO © HAVANA * LONDON ©® PARIS © GRASSE 
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‘ood. ptocessIng WITH GA: 


COFFEE ROASTING 


Fast, uniform roasting is assured with this 
battery of 9 Gas-fired batch roasters, which 
has an annual output of 25,000,000 pounds. 
Gas does this job uniformly, economically 


and dependably. 


MEAT CURIN G 


Gas burners char Hickory sawdust in this 


3-story smoke house to generate aromatic 





smoke for curing and smoking of hams. 
Gas is the ideal fuel for food processing 
because Gas is clean, efficient, and affords 


precise temperature control, 


| BRR easceve 


Versatility of Gas and Modern Gas Equip- 
ment is evident in volume variety bak- 
ing of rolls, breads, cakes, pies, etc. Pre- 


cise, automatic temperature control for 





perfect baked goods is available with 
dependable Gas. 


FOOD SPECIALTIES 


These immersion tank units used for blanching 
nuts are typical of the Modern Gas Equipment 


available for special food processing. Wherever 





heat is needed to process foodstuffs, you will 


find that Gas is the dependable, clean, economical 
fuel to use. Get the facts about GAS today, from 





your Gas Company Representative. 





AMERICAN GAS ASSOCIATION ¢ 420 LEXINGTON AVE.; NEW YORK 17, N.Y. 


58 For more information, use coupon on page 213. FOOD ENGINEERING, APRIL, 1953 








44H irq 





j7 } 


(ABOVE) Conventionally mixed material 
showing typical smears of unmixed mate- 
rials. (BELOW) Simpson mixed material 


showing complete uniformity of mix—which 


will remain in that form even in transit, or 
after long storage periods. 


STAY MIKED 


Tus you can depend on. Once materials are mixed in a 
SIMPSON Mix-Muller they stay mixed! Even after pro- 
longed storage ... or bouncing around in transit ... 
where conventionally mixed materials tend to segregate 
or stratify ... Simpson-mixed materials retain their 
constant stability. 


Segregation can occur only where materials have been 
improperly mixed ... where individual grains have 
merely been placed next to each other. Contrast this to 
mulling in a Simpson Mix-Muller, where each grain is 
subjected to a kneading, smearing, mulling action which 
actually blends component materials into one ... where 
blending is intimate, thorough and uniform. 


In addition, SIMPSON Mix-Mullers require less labor, 
less horsepower, and are safer to operate. You can 
obtain more information from a National Engineer. 
Write for details today. 


DO YOU REALLY KNOW WHAT MULLING IS? 


Watch the practiced technique of a chemist's mortar and pestle — the in- 
tensive rubbing and smearing actions — and basically, THAT'S MULLING! 

Mulling with a SIMPSON Mix-Muller utilizes a special pair of revolving 
mullers and plows mounted on a stationary pan. The mullers are adjustable 
and are supported by rocker arms. This leaves the muliers free to ride on the 
material creating a true mulling action as they revolve. The results are thorough, 
more accurate blending . . . unaffected by rough handling in transit, or in long 
storage periods, 
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You can cut clean-up time 32 to 50% and 
save on both installation and maintenance with 
the new Cherry-Burrell stainless stee] Cleaned-In- 
Place (C-I-P) Pipelines and Fittings. 


Cleaner Lines in Less Time: No time lost tak- 
ing down lines. You clean them “in place” with 
high velocity, uniform hydraulic scrubbing. No 


keep your lines UP. — recontamination from air borne bacteria or from 


handling. 


. Save Installation Time and Cost: Fewer parts 
cleaning costs WAY DOWN to handle, 21-foot pipe sections eliminate need for 
many unions. Vise-like strength of Cherry-Burrell 

union does away with pipe hangers and supports. 


with CHERRY-BURRELL Less Maintenance: Lines not frequently dis- 


mantled are less likely to be dropped, dented, 
C-I-P fittings 


scored. 


CHERRY-BURRELL C-I-P CLAMP FORMS 
VISE-LIKE UNION — IN SECONDS 


No i—sy 5 
fe 


Clamp 


No 


Female Ferrule 


~“Q 


Self-centering ‘“‘Teflon’’ gasket Male and female ferrules assem- Ferrules, with metal-to-metal 
placed in female ferrule. ‘‘Tef- bled with gasket in place. stop, form union with prede- 
lon’ gasket is non-toxic, non- Matching 37° clamping angle termined squeeze point on gas- 
absorbent, impervious to fats, on ferrules and clamps. Ferrule ket. No gasket “mushrooming.” 
acids and alkali. seats machined to close toler- No cracks, crevices or extrusions 
ance. Gasket cannot get out of to harbor bacteria. Tests prove 
alignment, swell or creep. this union will contain pressures 
up to 250 p.s.i. 


: . No. 2Fl 
No, 11C1 No. 10CI * No. 2Cl . C-I-P 90° Bend 
3-Way C-I-P Valve 2-Way C-I-P Valve C-I-P 90° Bend Male and Female 


Ask your Cherry-Burrell Representative to show you 
how these C-I-P Lines and Fittings can save money in 
your plant. Or write for new bulletin 5325. 


CHERRY-BURRELL CORPORATION 
Dept. 117, 427 W. Randolph St., Chicago 6, IIl. 


RRY-BURRELL CoRPORATION 
| 427 W. Randolph Street, Chicago 6, Wh. 


() Have Representative call. 
(J Send C-I-P Bulletin G-470. 
FACTORIES, WAREHOUSES, BRANCHES, OFFICES 


OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES Name 


Firm name 


e*eesesoeeeeseeseeeeeseeses 


City .... Zone 
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LARGEST brewery-owned grain elevator towers over north Milwaukee area. Its 


72 concrete bins hold 3% million bushels—a haif year’s supply of barley for 


the brewery. Headhvuse is 290 ft. tall, has 13 working floors. 


Schlitz Defeats Dust 


All-out control is applied in new elevator. 


Complete 


air collection, centralized dust house, direct-equip- 


ment hook-ups are features 


LLOYD E. SLATER 


Associate Editor, ‘Food Engineering” 


? In planning its recently completed 
3,500,000-bu. grain elevator, the Jos. 
Schlitz Brewing Co., Milwaukee, had 
in mind the most modern facility of 
its type in the world. But one aspect 
particularly absorbed its planners: 
How to include 100-percent efficient 
dust control. 

To this brewer, dust was more than 
a mere housekeeping nuisance. Top- 
notch neighbor relations could easily 
be soured by a blanket of wafting 
powder. Also, the efficient reclaim of 
fines from grain could mean a tidy 
return as a feed component. 

But ever-dominant was the factor 
of safety. It was desired to completely 
abolish the dust-explosion hazard by 
removing its cause—dust itself. 

To secure this end, the company 
just about designed its facility around 
a dust control system. Its floor plan, 
ceiling heights, equipment  sites—all 
were planned with an eye toward 
maximum efficiency in dust handling. 
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As engineers from the system sup 
plier, the Day Co., put it, “Schlitz 
went all out in this project. ‘To our 
mind they have installed the finest 
and most complete dust recovery sys 
tem yet in use. And actually, in work 
ing with the brewer’s engineers on the 
layout, we were able to advance our 
own concepts and equipment because 
of the complete and unrestricted free 
dom the company encouraged in final 
design.” 

Before detailing some of the ad 
vanced dust-control features which 
make this installation unusually 
worthy of report, a word or two about 
the outstanding grain elevator itself: 

Essentially, its 72 concrete stor 
age bins, 147-ft.-high, have a total 
capacity of 3,500,000 bu. and are pri 
marily to hold barley. ‘This takes care 
of about a half-year’s supply of this 
prime ingredient for the brewery. 
However, other grain adjuncts are also 
stored and handled at this clevator 

The headhouse at the end of the 
439-ft. length of bins is an unusually 
high 297 ft.—said to be the second 


1953 














DUST-HOUSE diagram shows how 
‘entral collectors are located over dust- 
receiving bins, which in turn feed to 
railroad cars 


tallest building in Wisconsin. It is 
spaciously arranged into 13 working 
floors, although the building code 
lists it as 31 stories high. Its poured 
concrete construction walls 
9 in. thick 

Incoming grain enters the facility 
by means of a shed-enclosed Link 
Belt car dump which can completely 
unload a 50-ft. boxcar in 5 to 8 min 
l'rom the dump receiving hopper, the 
grain is elevated to the top of the 
headhouse at 25,000 bu. per hr. and 
passes by gravity via lairbanks-Morse 
cales through Scalperators (squirrel 
cage screen’s which scalp and aspirate 
the grain). ‘Then a belt distribution 
vstem delivers the grain over the 
bins at seventh-floor level 

Below the elevator head: 


features 





Whisk Dust Away Wherever It Occurs 


INITIAL CONTROL of dust is at car-dump, where filter DISTRIBUTING grain to bins, tripper is fitted with suction 


tation (upper right) returns airborne dust to incoming hoods above belt and bin manhole. Hook-up is to main suc- 
batch. Note suction grille beneath car tilter. tion header (upper left) via sliding gates. 


DISCHARGING GRAIN from bins is protected by suction ATOP headhouse, chutes from elevator legs have suction 
hood (adjacent to chute on belt, left). All spouts in over connections. Floorsweeps and vacuum cleaning connections 
100 ff. of moving belt are similarly equipped (pipe right of column) are on all floors 








\ 


INDIVIDUAL fans on four huge Seal CLEANING unit has direct duct con- CLOTH-TUBE filters in special dust 
perators have been replaced by large nection (top center) into dust control house. Traveling rings jet air through 
suction duct a een here, center) system. Spout (left) discharges chaff tube, cause dust to fall to choke-box at 
leading to central fan and two dust through screw conveyor into closed bottom. Screw conveyor removes accu- 
collecting units collecting bin mulation to bins below. 
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ind scale S 
floors of the 
compl te, 


PArHiecrs, 


~ 


four 


occupying the top 

headhouse, IS a 
gravity-fed grain cleaning 
ind grading system. It consists of 4 
of the Hart-Carter Scalperators on 
floor nine; distributor spouting on 
eight; 2 Eureka cleaners on six; 2 Su 
penor separtors on the fifth floor. On 
the floors below are 19 Howe graders 
gravitating into receiving bins on the 
first floor. 

In the basement of the building is a 
belt distributing svstem that routes 
out below the bin bottoms for turn 
ing and movement to shipping. A 
shed-enclosed track dock on the op- 
posite side of the headhouse from re- 
ceiving provides for loading of box- 
Cars, 


Integrated Dust House 


An ideal dust collection system is 
one which has a balanced static con 
dition throughout its collecting ducts 

duct runs are relatively equal in 1 
sistance and none are prohibitively 
long. ‘This was achieved by grouping 
filters and collecting bins in a spe 
cially designed dust house integrated 
completely with the cleaning, grad 
ing, and distributing process. 

Vhis dust house is a six-story 
jutting from the north side of 
headhous« 


bay 
the 
ind overlying the enclosed 
shipping dock. Its top two levels con 
tain a batterv of cloth-tube filters, 
and the floors below locate three cir 
cular steel dust-collecting bins that 
are fed by screw conveyor from cach 
collector. 

Dust collection 1: 
parallel-flow cloth — filters 
the filters consist of 32 tub 
bv a reciprocating manifold of an 
that dislodge the dust 


complctel b 
Most of 
erved 


jctting rings 


14 ft 

fed directly by spouting from dust col 
lecting system above, Collected mate 
rial is pneumatically loaded into box- 
cars and sold for feed 


DUST collecting bins, 


high, are 
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particles from the inside of each cloth 
tube. All are Day type ("AC") units 
employing the patented — Hlersey 
methods of cleaning. Parts for thes¢ 
filters are all interchangeable. 
Collecting points are wherever dust 
might be raised throughout the plant 
Thus suction present at 
both the car dumper and loader, all 
belt loading and transfer points, mov 
able trippers, scale turnheads, and on 
the actual processing equipment. In 
the latter case, actual revisions were 
made in the machinery to permit di 
rect connection into the Day system. 
While this network of collecting 
ducts lavishly complete, the 
actual amount of ai 
prisingly low—approximatel 
cfm. for the 
filters. Consider that as much as 25, 
000 bu. can be handled by the fa 
cility in 1 hr. Then by calculation it 
can be that only a little 
1 Ib. of air is required to control dust 
for every pound of grain handled.* 
Responsible for this fine efficiency 
is the ‘‘static balance” previously men 
tioned, permitting exact fan sizing to 


hoods are 


seems 
required is sut 
140,000 


whole system of eight 


seen Ove! 


MaXiu~mMumM plant ope ration 


Complete Coverage 


l'o get an idea of the lengths to 
which the company went to achieve 
complete dust control, let us spot 
grain movement at various stages mn 
the clevator 

\t the car dump, the boxcar i 
tilted 40 deg through a 
mctal grate into a hopper below. thi 


to cmpty 
eceiving platform. ‘Two suction hood 
pla ed over thi 
parallel to the 


hopper, with grat 
tilted car, 


remove at 


SPOUTING to boxcars for air-loading 
collected chaff is protected by cloth 
hood that fits over car door, Suction is 
applied separately to cars to remove 


1 


dust by pipe (left) 


1933 


Clean 


dust to an adjacent 


boxes on. the 


tendant filter 
Here, the chok filter 
empty directly into the receiving pit 
because of the Grain Exchange 1 
quirement that all incoming product 
must be weighed 

Next the grain 1s into the 
various elevators for delivery to the top 
of the headhouse. Each elevator leg 
has a suction connection on its boot 
ind also at its top 

After automatic weighing—the scal 
protected by suction—th 
through Scalperators and 
is spouted to two long distributing 
convevor belts that serve the 
Transfer of grain from spout to 


moved 


tiurnhead is 
grain passes 


storage 
bins 
uction hooding 

ittachment 


belt is covered by 
\ unique Da 
is part of the moving trpper that de 
livers the bin \ 
suction header equipped with  shd 
sates runs above the distributing belt 
id this is quickly hooked into when 
the tripper is set up over a bin 
When discharged from the 
bin for turning or conditioning prio 
to use. cach chute outlet onto. thr 
belt is protected with a hood and su 
that collects imto 
served by a filter in’ the 
house These hoods thu 
tervals for over 400 ft. under the bin 
Grain from the bin is elevated to 
the ninth floor of the headhouse to 
pa through a Scalperator for initial 
Here the individual fan 
removed and the machines con 
nected directly into suction 
In this case both the fan 
quired filter erving the 
re located in the adjacent floor area 
Collected chaff. 
below to. the 
Vhree floor 
pouted to Kureka cleane Like thr 
Scalperator these 
had thei 
are piped direct i the su 
tem leading to two filf 
ixth floor of th 
Next 
Superior 
filter. On 
rams trap 
particle fro 


suction 


grain mto various 


Tain 1 


man 
cust 
run at om 


tion 
duct 
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WCTC 
pipmg 
ind two re 
operation 
howevel pout 
ting bin 
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bin vhich divid it 
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COMING IN on conveyor chain, stack of lug boxes (extreme right) is automatically unstacked (1); ne 
and are dumped (2), then weight of fruit in lot is recorded (3) 
Formerly, five were required 


needs but one worker. 


xt, boxes move up 


Electrically operated and electronically controlled, system 


Robots Lug-Box Handling 


New electronically keyed system quickly, precisely 


weighs and records incoming lots according to grower, 


with the old box-tare figuring—and its inherent 


inaccuracies—‘“‘out.” . 


C. R. HAVIGHORST 


Senior Associate Editor, ‘Food Engineering” 


An electronic net-weight totalizer 
is the heart of the electrically oper- 
single-operator materials han 
dling line in operation at Calavo 
Growers of California, Los Angeles. 

Ihe line automatically unstacks lug 
boxes, dumps and weighs fresh calavos 

California avocados—in one-box units, 
total net weights for each 
growers lot, the number of the lot, 
ind the number of boxes 

Capa itv of the line is 600 boxes an 
hour—approximately 12 tons of fruit. 
lormerly, five men were required on 
the line. Now, the major part of the 
one operators duties is to insert the 
tally sheet in the automatic printer 
when a lot has been run 
> This automated line could be profit- 
ably adapted in any food plant where 
raw material is received in lug boxes. 

It provides an accurate and rapid 
means of weighing receipts of raw 


ated, 


prints the 
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Single worker replaces five 


material—a matter comparable in im 
portance to product recovery and the 
correct fill of finished product into 
containers. And by weighing only the 
net contents of lug boxes it eliminates 
the need to estimate or “average” 
box tare which, during a season, 
can vary considerablv.* 

With the exception of the continu 
ous weighing and electronic unit, this 
materials handling line was already 
in operation at Calavo. It was de 
signed by company engineers, who 
also devised and fabricated the new 
type box-unstacker. 

Stacks of eight boxes are trucked 
to the floor chain-conveyor which 
feeds the box unstacker. After a press 
of the starting button, the fully-auto 


showed that new boxe 
omato harvest weighed 148.0 « 
rt ot thie tH ae ' it caled in 


A specifi tudy 
ed for t 
Star 
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matic line keeps boxes moving in a 
ontinuous flow to the scale. It stops 
only when the weighing of each sepa- 
rate grower’s lot is completed. 

Then the operator inserts — the 
grower’s tally sheet in the automatic 
printer, and the net weight of the 
fruit is recorded, whereupon the line 
immediately resumes operation 


Electronics the Answer 


The limiting control, which stops 
the line when a grower’s lot has been 
weighed, is a metal strip nailed tempo- 
arily to the after-cleat of the last box. 
Growers’ lots are carefully arranged 
by the receiving department in stacks 
of eight or less boxes. 

The top box in the last stack has 
the metal strip fixed to it. This strip 
strikes a set of “‘feeler’’ contacts im 
mediately after it leaves the dumper. 
Ihe contact closes a relay in the 
ITS-7—the electronic weighing unit 
manufactured by Industrial Elec 
tronic Engineers, North Hollywood, 
Calif.) that stops the materials han 
dling system, prevents further weigh 
ing readings, and indicates end of the 
lot by lighting an amber light on the 
printer unit. 

Reset of the unit is accomplished 
manually with a short handle at the 
right of the printer. When the reg 
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‘es 


DETAILS revealed. Full box (1) awaits turn to move to dumping unit (2), where fruit is gently chuted onto scale 


conveyor (3). Feeler-contact 


inserts grower’s tally-sheet in printer to record lot 


isters are reset, the conveyor system 
starts again and a reading is taken of 
the weight of the first box in the next 
lot. 


The technique used in automatic- 
ally reading the scale and feeding the 
weight readings to the accumulators 
is much the same as that employed 
in automatic telephone dialing sys- 


tems. ‘The weight reading is con- 
verted to a d.c. voltage within the 
scale. Telephone type rotary switches 
in a resistance bridge circuit find a 
voltage which equals that from the 
scale. The position of the wipers of 
these switches indicates the weight 
reading in a digit form capable of 
being entered on the accumulator reg- 
isters. 

Through use of telephone-type 
components and techniques reliable 
operation of the unit is assured. 

Advantage of this “mechanical 
mind”—the ETS-7—lies in its great 
accuracy (+.1 percent of full scale), 
its ability to totalize and give net 
weight figures, and its speed (about 
] sec. per entry after scale is balanced). 

These factors eliminate human er- 
rors often found in weighing opera- 
tions and, in most cases, eliminate the 
need for manual operations. 

The ETS-7 is extremely flexible in 
its applications, and its makers project 
its use in feed mills, chemical plants, 
and a diversity of other fields, for 
automatic batching and inventory con- 
trol. 

(Turn to page 250) 
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(4) strikes metal strip on last 
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box of lot, stopping system. Photo right: Operator now 


weight. Then system re-starts on next lot. 








Soak 


Unstacker “Deals Off Bottom” 


“How” of box feeding unit: Conveyor (A) moves stack of ‘“fulls” (B) through 
positioning rolls (C) into unstacker. Then (D) with rod (FE) lifts 
carriage (F), raising all boxes except bottom (G) moving out to 
dumping unit on conveyor (H). Turn of eccentric now lowers remaining boxes 
to repeat operation. And as last box leaves, new stack comes in 


eccentric 


one een 
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Right vs.— 
SAMPLING of 


most 


milk is 
ible 


greatly 


easily acces to the 


operator 


pee de d 


when weigh can is 


and not otherwise 


- OBSTRUCTED by 
hobbled by 


Wrong 
tank 


poor arrangement 


Up Receiving-Room Efficiency 


“Engineered” Procedures Do It 


Right size crew and equipment 


and speed of units... 


simpler can-handling 


all 


augment performance. Path is pointed in penetrating 


working study covering large number of dairies 


CARL V. HALL 


Department of Agricultural Engineering, Michigan 


State College, East Lansing 


Xate of dumping cans of milk i 
the controlling factor in a dairy plant 
receiving room operation 

It is influenced by the number of 
cans per producer, the dumping pro- 
cedure used, and the adequacy of re- 
ceiving room equipment. 

lo attain maximum rate, cans must 
be available to the dumper. A trucker 
ted to unload cans 

1 rate of more than 
Nor a more rapid opera 


cannot be CXPC( 
n lids at 


pel Tinh 


ind loose 
tion, trucker 
Or a larger r 
be used 
Ihese are findings resulting from 
research at the Department of Agri 


must help each other. 
must 
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cultural Engineering, Michigan Stat 
College, objectives of which were 

1. ‘To develop relationships for cost 
of each operation. 

2. ‘To compare costs of using differ 
ent equipment. 

3. ‘To consider possibilities of im 
equipment to 
plant operations and workers. 

+. ‘To develop time standards for 
various operations. 

5. ‘To develop checklists enabling 
equipment manufacturers to Improve 
design, and helping plant operators to 
do a better job in selecting and using 
equipment. 

Results will be discussed here in 
relation to operations involved. 

In the one-man receiving operation 
dumps _ the 
weighs and records the weight, takes 


proving conform to 


a single worker cans, 
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suitable placement 
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the sample, and releases the milk from 
igh can. 

different arrangements 
used in the two-man receiving 
study. In one, a worker dumped cans, 
weighed and and 
released milk from weigh can, while 
the other one sampled the milk from 
the weigh can. In the other arrange 
ment, man dumped the milk 
while the other weighed, recorded the 
weight, took the sample, and released 
the milk from the weigh can. 

I'wo different arrangements 
used in the three-man receiving rooms 
studied. In the = first, one man 
dumped, one weighed, recorded and 
released the milk from the weigh can, 
while the third sampled. In the other, 
one man loosened lids, one dumped, 


{ac W 
Iwo WCIC 
room 


recorded we ights, 


OTM 


Wwcr'¢ 


and one weighed, sampled and 1 
leased milk from weigh can. 

Phe two- or three-man operation 
can only be justified if subsequent 
processing operations are slowed down 
or stopped because of the inadequacy 
of a One-man operation. 

Average of several hundred read- 
ings in various dairies gave the basis 
for the standard times for receiving 
room operations (see ‘Table 1). 
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TABLE I—TIME REQUIRED for Re 
ceiving Milk Varies With Size of Crew 


(Unless otherwise specified, dumper 
checks milk for quality) 


rime, 
Minutes 


dumping time per can 


weighing time for du 
C. Three-n 
1. One 


weighing; one man sar 


an operation 

man dumping 
ping th 

slay time for 


e per can 
draining weigh 
n between producer iots. 


ds 


2. One man loosening li 


checking for quality; one man 
weighing; one man sampling 
dumping time per can 
delay time for weighing and 
sampling between producer 
lots 


TABLE !I—DUMPING RATES Obtainable With Different Sizes of 


(Manual dumping, five 


Washer 
Size 
(pm 


One-Man 
Operation 
x 
i 
12 
i4 


‘ 
7 1 
ee 


* Calculated value is 5.0 cpm. However, an operator 


18 ari between time 


washer with extra movement of | 


TABLE III—OVERALL Labor Efficiency 


(Manual weighing 


Size of 
Can 


Cans 
Per 
Minute 


Actual 
Performance, 
Man- Min. 
100 Cans 

17.9 ] 
16.6 ) ] 
21.3 
18.: 


30 


Number Washer, 


Workers Obtained Cpm 


R 


5.7 
8.8 
9.6 
Low-capacity clarifier, cans not supplied 
functioning properly 
Lid feed not functioning properly, cans pincl 
Vacuum sampler used inefficiently 
Can washer too small. 
Cans supplied to dumper too slowly, can was 
Same person dumping and weighing 


Cans supplied to dumper too slowly for multiple 


occupied 
I Cans supplied to dumper too slowly 


*In this column, letters and numbers refer to worke 


Two-Man 
Operation 


sampler shou 


W 


ishers 


atl 


per pr 


Man 


Operation 


Three 


Room 


of Receiving 
ind re n 
Goal for 5 Can Major 
Producers, Causes 
Man-Min 
100 Cans 


Workers’ For 


Tasks Delays 


\ 
\ 
A 
A 


her too slow 


ld we igh 


mar sening lids not f 





Time for weighing and recording 
may be decreased from 0.13 to 0.095 
min. by using a print-weigh device on 
the scales. At 1952 prices, with labor 
at $1.75 per hour, approximately 4.8 
yr. would be required for a 40,000-Tb. 
per-day dairy to pay for the added 
cost of this device. Possibilities of de 
creasing weighing errors and the ease to 
the weigher should be considered, how- 


Good—Pinching Abolished 


angle to 


filled 


right 
from 


CANS dumped at 
thus eliminating pinching 


are 
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ever, in addition to the time saving, 
when purchasing such a device 

In a three-man receiving operation, 
where a worker is inside the plant 
loosening lids and checking odors (as 
outlined in C-2, ‘Table I), this inside 
worker's productiveness would be in 
creased if he were placed outside the 
room t 
lids, and check for odor 


o set cans on conveyor, loosen 


incoming conveyor, 


for empties. 


alls 
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Phe dumping procedure has much 
to do with the rate of emptying thre 
cans, recording weight 
particularly for a one-man operation 
Important a factors of ease of 
carrying rk and preventing 
milk loss by providing a 
for drip 

Phere 


rate of dumipin 


, and sampling, 


on 


dequate time 


lation between 


CO 


md amount of mill 


Bad—Empty Line Too Long 
LONG empty-can conveyors mean small trucke! 
This frequently 


must wait 


upsets chedule 





in the can 
of 60 lb. of 
during the 


J here Wa il} IVC] uC 


1] 
mukK m a can, except 


pring months when thi 


\ ould 


iht wa ae | Phi 


ipph to daines in 


data 
outhern 

tral Mi ivan, where the aver 
ducer ships about four can 


If the 


of mill 
uch that 


r docs not loosen lids, thi 


imrangcments are 


dumper should loosen a seri iround 


the conveyor, dump the cans, and 


repcat, rather than loosen the lid 


individually as the cans come to the 
dump rail. ‘Time required to loosen 
lid is 0.07 min., 
average time required to loosen each 
lid while walking around thc 


0.02 min. 


only on whereas the 


con 


VCVOT ] 


Weigh and Receiving Tanks 


Weigh cans are normally manufac- 
tured in 509, 750, and 1,000-Ib. sizes. 
Similarly, they are usually mounted 
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TIME 
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NUMBER REPRESENTS 
INCLUDING 


CAN DUMPING RATE 
2 
‘“ 6 OPM 


TOTAL CONVEYOR 


CAN WASHER 


LENGTH NECESSARY, 





LENGTH OF 





ay 45 
INCOMING 


T T T 
60 75 90 
CONVEYOR, FEET 








FIG, 


system 


1 CAN DUMPING TIMES are 


and that of the incoming 


associated 


section 


with total length of conveyor 


‘The 
used 
canis, 


750, or 1,000-Ib. scales 
1.000-lb. scale: 
750-lb 


on 500, 
750 or 
for the 
however. 

Phe question frequently arises as 
to how large a weigh can should be 
Size should be determined by_ the 
amount of milk handled daily and 
number of large producers. If all 
producers shipped less than 500 Ib., 
there would be no advantage in using 
a weigh can larger than that. As the 
percent of producers over 500 Ib. 
increases, and as the number of 
pounds of milk handled daily becomes 
greater, the value of labor saved 
through dumping increases with the 
larger weigh can. 

In the one-man receiving room there 
is sufficient time for the weigh can to 
drain while the worker records weight 
of milk. In the two and three-man op 
erations speed of dumping is con 
trolled by time required to drain the 
weight can. It is necessary for the 
person doing the weighing to observe 
the milk draining from the weigh can 
or to watch the hand on the 
before closing the valve after each 
weighing. 

In all the plants studied, milk was 
released from the weigh can through 
a valve controlled by a manual- o1 
air-operated hand lever. The lever was 
again manipulated to close the valve. 

(Turn to page 184) 
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WEIGH-TANK CAPACITY is governed by number 
of producers, and quantity each produces. 
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FIG. 3 OPERATING COST of straight-away can washer 
depends on size of unit and total milk receipts. 
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FLOUR !S AIR-TRANSPORTED from ibove Circle sifter (3). After sifting ‘ Foreign matter eliminated from 


delivered to storage bin (4) flour by sitter is deposited in container 


sack to mixer—simply, yet with high flour is 


\bove this bin is a Roto-Clone centrif (6) for periodic removal. From bin 


performance y this effective equip 
ment. The bags flour is poured into igal separator 
t cirenit and returns all but 
eluding this line valve (S) returns flou tr 


that creates suction fo) flour is airborne to cale hopper (7) 
blending dump—(1) in photo at left lu ex in photo right \ remotely controlled 
then is carried pneumatically to small treme fine to bin. Fines insit 


velone and airlock 2) located just unit are 


ester to storage bin to avoid o n 


From Bags to Process by Air 


Designed to smaller scale, pneumatic conveying system offers 


high handling efficiency to plants buying ingredients in bags 


} | 
Hngen rar grec oO Wi on } nateria 


E. T. SLACKFORD 1 very | 
ndling. And be 


Processing Machinery Department, Allis-Chalmers Mfg. Co., Milwaukex . 
ilso looked upon with increasing i] KIA in 


ause of this latte Irtuc, pneumati 


In recent years, much th r| 
lo provide an economic and 
ng for the smaller plant—and 
| 


given to the possibilities of air transport of 

in the comparatively small food plant. 
Flour handling in the typical bakery, for example, ha ulles ently unveile 

spurred developmental work along such lines Man xperimental plant at 

bakeries have found that they cannot keep up with today’s led above in flow 

demands with cquipment and methods outdated b p d in operation 

nsistent succe 

solution to t | ntially, the new « m pert ontinu 

| lurn to 


today's standards 
Pneumatic conveying 
situation—for it not only 1s quite 
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DUE to its function, syrup room (left) is extremely vulnerable 


J -< 


to micro-biological invaders. Then passage of the bacteria- 


and yeast-laden product to the syruper cright) completes the beverage contamination cycle. 


Here's How to Nip Those 


Beverage Contaminators 


Quality killers get in via improper storage of 
materials, use of untreated water for rinsing, lack 


of personal cleanliness among employees 


. But this 


“divide and conquer” attack will keep them out 


INSALATA 


General Foods Corp., 
Chief Bacteriologist, 


Associate Technologist, 
Hoboken, N. J 
White Rock Corp 


Formerly 
Brooklyn 


If you are going to produce sterile, 
you must track 
of infection 


] 
p> { 
pian 


top-quality beverages, 
down and curb all sources 
ind contamination in thy 
These numerous—ex: 
tending from raw matcrial storage fa- 
ities all the way th gh to the 
ottle-crowning station 
Hence, to line up the most practi- 
issault on invading organisms, we 
will discuss each of the foci separately, 
1 every case rounding out with spe- 
mnethods for 
tanunation im question 


OUTCeES dle 


overcoming the con- 


Raw Materials 


1. Liquid sugar: While initial num 

if bacteria o1 
itivel 
precautions should be 


1 the 


veast in liquid sugar 
ompa small, special 


taken 


them to increase and produce decom- 
position by fermentation. 

Measures should be taken to assure 
proper circulation of the air in the 
upper portion of the storage tank. If 
this is not done, moisture will con- 
dense and dilute the upper layers of 
the product, thereby rendering it more 
susceptible to yeast spoilage. When 
tanks are not equipped for ventilation, 
a hole (approximately 4 in. dia.) may 
be cut in the upper portion, and a fan 
inserted in such a manner as to circu 
late the air, A filter should be placed 
it the air inlet to prevent entrance of 
forcign matter. 

To insure protection against micro 
organisms present in the atmosphere 
in ultraviolet lamp should be installed 
in the tank at the level at which the 
air enters. In filtered 
circulat in the top of 

lensation 


this manner 
purified ait 
the tank and 
ind, therefor 

Other factors of ¢ 
in Which the sugar is pumped 


flavor tank. All hoses 


prevents con 
poilage 

meern are the 
hnannel 
ver into. the 
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and valves should be cleaned and ster- 
ilized before use. Periodic tests for 
bacteria and yeast should be made, 
ind there should be regular cleaning 
and sterilizing of the interior of the 
tank by use of live steam or chlorine 
solution (10-15 ppm). 

2. Bagged sugar: While in the dry 
state and less subject to immediate 
spoilage, bagged sugar may harbor 
mold spores that are extremely resist- 
ant to heat and other unfavorable 
environmental conditions. Storage of 
the product is very important inas- 
much as dirt, dust, and even rodent 
excreta, may be deposited on the bags 
And unless extreme caution is taken 
bacteria, yeast and molds may find 
their wav into the sugar solution 

It is dangerous to belicve that cither 
the hot batch process or flash pasteuri 
zation will be a cure-all, for there are 
strains of bacteria and veast which are 
resistant to the tempcratures em 
ploved. It is_ fat think of 
sterility as a general plant function 
than to rely too heavily on anv one 
hase to control all infections. 
Because many states have their own 
legislation concerning storage of food 
products such as sugar, it is suggested 
that the individual bottler consult his 
local health authority. Regardless of 
state regulations these rules should be 


safer to 


}) 
i 


obs¢ rved 
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i. Bagged sugar should be stocked 
on pallets, off the floor. 

.b. Space should be allowed be- 
tween piles or rows of bags. 

ce. Dark, damp, musty places should 
IC avoided 

d. Caution should be exerted to 
ontrol roaches, rats, and other pests. 

ce. Stock should be rotated to pre- 
vent use of newer sugar and_back- 
stocking of old. 

f. Dirt, dust, and other offensive 
characteristics should be removed from 
bags before they enter the syrup room 
)r are opened. 


Raw, Untreated Water 


There are bottlers today who do 
not employ any form of water treating 
equipment whatsover. They feel that 
their raw water is good and does not 
require chlorination or other steriliz- 
ing treatments. It is hard to under- 
stand why they do not realize that 
such waters are chronic sources of 
bacteria, yeast, mold, and algae, all of 
which may be found living freely in 
raw waters. 

Use of a sand and carbon bed, 
coupled with a paper and/or cloth 
filter, is not an adequate treatment. 
Such setups are capable of removing 
suspended particles and unwholesome 
gas odors, but they do not in any way 
take out those organisms responsible 
for the offenses. 

Bottlers operating without water 
treating equipment should give serious 
thought to the many types of appa- 
ratus that are commercially available. 
Before making an investment, how- 
ever, the following important question 
should be asked: “Is the water well 
balanced chemically?” 

This can only be determined by an 
analysis. And if the water is found to 
require balancing, softening, or an 
increase or reduction in total dissolved 
olids, then a continuous flocculation 
system is desirable. This will not only 
destroy foreign organisms by chlorina- 
tion but will also balance the chemical 
ispects of the water 

In those cases where water does not 
require chemical balancing, the prob- 
lem is one of sterilization by destrov 
ing organisms and removing them by 
filtering. Chlorine dioxide is satis 
factory here, for it has an oxidation 
rate 2.5 times that of chlorine. This 
high rate of oxidation will readily de 
stroy the organism if given the proper 
retention time of 4-2 hr. 

Diatomaceous earth filters used in 
this svstem are based on stainless steel 
coils that have perforations which will 
screen out all particles larger than 
9.1 micron, 

When a water treating system is in- 
talled, it is imperative that provisions 
be made to supply chlorinated water 
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to the final rinse compartment of the 
soaker. A solution of 5-10 ppm. chlo- 
rine, injected into the bottles while 
they are in the inverted position, will 
sterilize the interiors rather than re 
contaminate them, as is possible with 
raw, untreated water. Contrary to the 
opinion of some bottlers, injection of 
this strength solution will not affect 
the color, taste, or odor of the finished 
product. 


Treating-Equipment 


While the function of water treat- 
ing equipment is to remove foreign 
organisms, specific areas of the system 
may become infected and act as foci 
of recontamination. This is particu- 
larly true where only sand and carbon 
beds are used, with or without. the 
benefit of paper and/or cloth polishers. 
‘The particular organism of infection 
is algae, an aquatic plant that lives 
freely in almost all waters. 

Flocculation tanks that are not 
properly chlorinated and_ retention 
tanks fed from them are also possible 
foci of infection. Once bacteria, veast, 
or algae have entered a system that is 
not functioning properly, they are ca 
pable of entrenching themselves firmly 
and reproducing at a tremendous rate. 

Sterilization of sand beds can be 
accomplished by backwashing with a 
25 ppm. chlorine solution. It should 
be introduced into the bottom of the 
bed and allowed to pass up through 
the unit until the effluent shows a 
Cl content of 25 ppm., as determined 
by a Taylor chlorometer. Process 
should then be reversed by adding a 
25 ppm. solution to the top of the 
bed and allowing it to remain for at 
least 4 hr. 

The same procedure is followed in 
sterilizing carbon beds. However, a 
great deal of the Cl will be dissipated 
by the carbon. For this reason, a 50 
ppm. solution should be used. This 
excess of Cl will not harm the carbon 
in the bed, since it is absorbed on the 
surface of the particles and quickly 
washed away when the unit back- 
washed. 

Another good method of sterilizing 
carbon beds is to introduce steam at 
12 psi. pressure for at least 1 hr. Then 
the drain valve in the bottom of the 
unit is opened to allow condensate to 
escape. 


Bottling Equipment 


Once a treating system has failed to 
function properly, it allows entrance 
of organisms into the plant to con 
taminate the bottling equipment 
Filler valves, especially the snifts, are 
dangerous areas. Syrupers become in 
fected by contaminated water coming 
down from. the during 


syrup room 


1953 


wash-outs. Coolers and carbonators 
are also subject to algae, bacteria, 
and yeast. And filters become breed 
ing places for recontaminating the 
product. 

Such difficulties may be overcome 
by use of hot water (160 deg. IF. o1 
higher) and a good detergent. Clean 
ing solution may be placed in the 
cooler basin after it has been cleaned, 
then pumped to the carbonator and 
through the filling valves. ‘This is fol 
lowed by a 25 ppm. Cl solution. It is 
ibsolutely necessary to use a cleanin; 
solution prior to the Cl, because sugar 
and/or dirt in the apparatus will oxi 
dize the Cl and render it almost use- 
less as a sterilizing agent 


Syrup Room 


The syrup room is one of the most 
vulnerable areas in the bottling plant 
Its function renders it susceptible to 
all forms of infections, especially bac 
terial and yeast invaders. Presence of 
sugar solutions, occurrence of loose 
valves that drip syrups, and excessive 
water on the floors are all conditions 
that give rise to high bacterial counts 

Moreover, use of improperly stored 
liquid sugar that fosters yeast cells 
also careless handling of sugar bags 
introduce bacteria and mold into the 
syrup room [hen improper wash 
outs, using raw water, or passage of 
bacteria- or yeast-laden syrup into the 
syrupers completes the cycle. 

Contamination here can be over- 
come by employing the following 
measures: 

1. Clean all sugar bags before carry 
ing them into the syrup room. 

2. Sterilize all tanks, and 
regularly, using a good cleaning 
ution and 25 ppm. chlorine 

3. Maintain floors, walls, and ceil 
ings as clean and dry as possible 

4. Avoid excessive trafhie and 
ige of unnecessary materials 

5. Use ultraviolet lights of proper 
intensity over tanks 

6. Avoid holding-over either simple 
or finished syrups 

Insist on extremely cautious per- 
onal habits and working procedures 
by all syrup room personnel 

8. Wash out all tanks, lines, and 
svrupers after each run, Then leave 
Cl] solution in lines and syrupers over 
night. If properly washed, strength 
of the Cl solution need not exceed 
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5 ppm. 
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valves, 


hose 


stor- 


Miscellaneous Foci 


There are several areas in a bot- 
tling plant that are not immediately 
thought of as sources of product spoil 
age due to organisms, but nonetheless 
ire foci affecting the general condition 
of the bottling area 
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129 yeast carriers, more 
than 60 percent bore the sugar- 
for sour spoilage. It is also interesting 
to note that these persons were not 
employed in an industry using 01 
making yeast in any manner or form. 

Therefore, it is clear that attention 
should be given to the condition, ap 
pearance, and personal habits of thos« 
people who work in syrup rooms and 
in the immediate area of the bottling 
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SPECIAL TRUCK-TRAILER TRAIN that is both simplifying and accelerating movement of dry sugar to processors in 
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Bulk Granulated Sugar 
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dry sweeteners from 


Processors 

By “bulking inst bagging,” 
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Clearing the Hurdles 


Like most practice-improving en 
deavors, however, truck-trailer distribu 
tion of bulk granulated sugar faced a 
of hurdles before it could be 
counted a success 

For thing, means had to be 
found to condition the sugar against 
caking. It had to be free-flowing for 
deliveric lor another, special 
were required for carry 
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Both of these problems were solved 


at the Crockett, Calif., plant of the 
California & Hawaiian Sugar Refining 
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Corp., Ltd.—by the installation at the 
refinery of special conditioning equip- 
ment and through design of a special 
trailer body. 

The $200,000 
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2 Lines Here Will Tell You— 


Safe Storage R.H. and Warmup 


allowable 
r.h. in transfer area for safe storage. 
Now, if the actual humidity of the 
receiving area is too high, a reversing 
of the chart-reading procedure will 


R. R. HAUGH 


sartermaster Food & Container Instiiute 


for the Armed Forces, Chicago 


Shifting cases of food from a cold 
warehouse to a warmer transfer-room 
or storage area may cause damage to 
both fiberboard containers and the 
food packages inside. Injury results 
is water 1s condensed and absorbed 
from the surrounding atmosphere, su 
persaturated at case and package tem- 
perature. 

However, moisture pick-up can be 
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iwwoided merely by adjusting the tem 
perature of cither area or the humidity 
of the warmer one. Whether or not 
the transfer is safe can be quickly de- 
termined with the handy nomograph 
presented above. Also indicated are 
changes necessary for safe transfer. 
First, mark the left scale at the 
temperature in original storage area. 
Next, on the middle scale, checkmark 
temperature of the transfer area. Then 
connect these two points with a 
straightedge and project across to the 
third scale—on which you thus get 


FOOD 


ENGINEERING, 


the reading of maximum 


indicate changes to make. Just draw 
a line from the point of receiving- 
room humidity on the righthand scale, 
back through the mark made earlier 
on the center scale, and on to the 
left scale—thus getting a reading of 
temperature to which the cool room 
must be raised before transfer is made. 
Alternative: Cut transfer room r.h. 
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Bag-Form Quick Coffee 
Boasts Brewed Flavor 


Concentrate and fresh-roast product are mixed by 


Jewel Tea Co. to combine convenience feature 


of former and high quality of latter 


FE STAFF 


Progress in ‘‘convenience” coffee 
has reached a fervent pitch these days. 

In the past year alone, three new 
powders, two liquid concentrates, and 
portioned coffee in bags have ap- 
peared. And at least five new patents 
have been added to the hundred-odd 
inventions aimed at simplifying the 
chore of coffee making in the home. 

But the fact is that the rank and 
file of housewives still cling to their 
pot routine—“The new ones just 
don’t taste the same,” many say. 

Jewel Tea Co., Inc., of Barrington, 
Il]., is one of those concerns that be- 
lieve they have the answer to this 
poser. Vice-President W. A. Gerbosi 
puts it this way: 

“In the usual manufacturing process 
for instant coffee, it is necessary first 
to make a brew from freshly roasted 
coffee and then dehydrate it. As the 
water is driven off, the extremely vola- 
tile aromatic coffee oils are likewise 
driven off. Fyvery one is aware of this 
fact as he grinds coffee in his own 
kitchen. It is the volatile coffee oils 
in the roasted coffee which gives the 
pleasant aroma during this grinding 
process even at room temperature 
The presence of these volatile oils 
makes the biggest difference.” 


Bag Approach 


After several years of experimenta- 
tion, the company has come out with 
1 product which, it believes, licks 
this “lost flavor” problem while still 
strongly retaining the desired con- 
venience factor. The new item* is 
a mix combining concentrate and 
roasted coffee, put up in conventional 
tea bags. 

The double virtue claimed for the 
new product is this—it offers the 
quick solubility and compactness of 
instant coffee while adding the flavor 
and aroma incident to fresh extraction 

Briefly, the product is compounded 


U.S 


Patent 2,224,942, Dec. 17, 1940 
Tewel Tea Co 
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in this manner: Fresh roasted coffee is 
extracted by a bulk process and the 
extract is evaporated down to a heavy 
syrup. This syrup is then applied to a 
well-sifted, freshly roasted, and me- 
dium ground coffee in a continuous 
mixer. The resultant slurry is then 
flash dried, cooled, and run into 
regular tea-bag packaging machines. 

How does this product differ from 
similarly bagged simple-ground coffee 
products? For one thing, the bag need 
only be about one-third the size, since 
the concentrate is so highly effective 
in supplying strength and body to the 
brew. Further, brewing action in the 
cup is rapid, whereas normal hot water 
extraction of ground coffee alone takes 
considerably more time 

The peculiar physical make-up of 
the product explains its brewing char- 
acteristics and unusual keeping quali 
ties. During the mixing stage, while 
part of the concentrate 1s absorbed by 
ground coffee particles, the rest forms 
a liquid matrix that hardens into a 
glossy coat covering each particle dur 
ing the drying process. It is stated 
that this coat, in effect, “locks in” 
the aromatics of the ground bean por- 
tion and provides a shelf life estimated 
at from six to eight months. 

When a bag is initially immersed in 
hot water, the concentrate coating 
goes into immediate solution and, like 
with conventional powders, no smell 
of the familiar brew is detectable. 
However, in a few seconds a normal 
strong coffee aroma develops when the 
exposed regular-roasted ground coffee 
is extracted. The length of time of 
bag in the cup determines brew 
strength—2 min. being average 

Besides its aroma qualitv, another 
difference noted. The new prod 
uct’s extract has a musty or 


1 1 
with no appreciable sedi 


clouded 
appearance 
ment in the cup. 

Actually, the 
testing its product. And while checking 
public reaction, production is limited, 
with current handling of about 20,000 
ale units per week 

The new manufacturing process i 


Mpany 1s cautiously 
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Fea Ce 


at targets true taste 


It’s sold in cans of 24 bags 


flexible, allowing for changes to be 
made to vary the end-product. How- 
ever, it took two years of pilot opera- 
tion alone to develop the present key 
techniques of mixing, feeding, and 


drying. 


Turbo Mixer Integrates It 


A continuous turbo-type mixer 1s 
used to integrate the concentrate with 
fresh-ground coffee. This apparatus, 
as well as the trough feeding mechan- 
ism serving the dryer, and the dryei 
itself, contain several modifications. 

In essence, the dryer is a high-speed 
continuous unit employing a counter- 
current hot air stream and impellers 
to move the slurry through the drying 
through the dryer 
Phe product 


ir Cf 


medium. Passage 
takes about 1 se 
travels on a belt for 
to handling in the 
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custome! 
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explanation 
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are cut 
packaged in cartons and frozen 
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placed in stainless steel, perforated 
pans. Other girls remove, trim, wash, 
and place hearts in similar pans. Giz- 
zards are slit, washed, and put in addi- 
tional trays. Finally, an operator pulls 
off the head. 

Farther along the eviscerating line, 
operators insert a company-designed, 
trigger-operated suction tube into the 
cavity of the birds. Lungs and loose 
membranes are thus “vacuumed out” 
and collected in a waste tank. Another 
girl washes the insides of the birds 
with a stream of water from a hose. 
Operators then pull out the windpipe. 

The broilers now travel through a 
6-ft. enclosed spray-type washer. ‘They 
then back-track through the eviscerat 
ing department to a Swift-engineered 
chill room. 

Before entering this 60x60-ft. room, 
the trimmed birds are removed from 
the lines and deposited in a tank of 

; chicken later cut up 
ilitate aging 

in different chickens are 
iutomatically separated into nine sizes 


subs — pack 
size cartons, 


fed to attendant 
line from 
chute 
crate 


EMPTY CRATES are 
on whole-chicken packing 
adjustable, shoulder - level 
overhead belt. As 
under 


plied by is re 


moved, arm crate 


operating switch to move another box 


mito plac e 
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CUT-UP PARTS line 
wings, and breasts for individual packaging 


sup- 


springs up, 
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hig 


Chickens are cut into thighs, drum 


by an Altenpoh] unit. Maximum size 
is 2 Ib. 15 oz. and up, while the mini 
mum size is under | Ib. 4 oz. 

This automatic sizer comprises a Ci1 
cular, overhead conveyor with ninc 
track scales that actuate solenoids to 
release birds from a carrier, accordins 
to weight range, and drop them 
800 Ib.-capacity chill vats. 

Riding below this robot sizer is a 
rectangular bin. This is rolled und 
a conveyor scale to temporarily catch 
chickens whenever an operator need 
to replace a loaded chill vat with an 
empty one 


Chill-Vat Details 


The ice-chilling of broilers is 
accomplished quickly by a new Swift 
process. Formerly, it took 16 to 18 
hr. to coo] them in conventional units. 
The new-chilling method is a major 
step in promoting more uniform, bet 
ter quality poultry. 

Rapid chilling is 
manner: 

\ pump delivers air, under a pres- 
sure of 2-3 psi., to 120 outlets. At 
tached to each outlet is a ?-in. rubber 
with a perforated stee] pipe, 
which 1s inserted into a chill vat 

Each vat has a colored tag—. diff 
ent color representing the various siz 
chickens. Use of these tags prevents 
delivery of wrong size chicken to the 
cut-up department. What’: 
their use permits more speed than the 
former tags carrving figures, low on 
legibility. 

Meanwhile, giblets are prepared for 
the packaging lines. Gizzard lining is 
removed by a company-developed skin 
ning machine. By placing the gizzard 
against a set of threaded rolls revolving 
toward each other, the lining is peeled 
off. A water spray attached to the unit 
washes away adhering bits of lining 

The gizzards are then cleansed in 


now 


ichieved in this 


hose 


more, 


Tum to page 233 
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STABILIZED WHEAT BASE 











PROCESS for making the new whole wheat base is shown step-by-step in this diagram. 


QMC Develops 
Extremely Stable 
Whole Wheat Base 


Makes bread with whole wheat qualities. 
Will keep a year at 100 deg. F. 


Has commercial possibilities. 


FE STAFF 


Soldiers overseas give up civilian eating habits 
highly articulate reluctance. Hence researchers at th 
Quartermaster Food & Container Institute have long been 
acutely aware of the rather limiting effect that solely 
white flour has had on the standard “A” ration 

Poor keeping qualities have kept whole wheat flour from 
the menu. In warm weather, whole wheat would give 
evidence of off-flavors in a matter of weeks—a too short 
time for subsistence planning. Also, it’s generally 
unavailable overseas and requires lengthy shipment 

Today this problem has been handsomely solved with 
a “Stabilized Wheat Base” that is capable of storage for 
1 yr. at 100 deg. F. And this product makes bread and 
muffins, etc., that compare favorably in texture, appearance, 
and eating qualities with white bread.’ 

Developed by Joseph Cryns, technologist in the Cereal 
& Baked Products Div., the new product consists of a heat 
stabilized mixture of wheat germ, wheat bran, and wheat 
shorts. It already has been authorized for military use 
(MIL-W-3705, Wheat Base) as a result of successful pilot 
plant production by Pillsbury Mills, Inc., and also 
extensive field tests. Turn to page 181 


with 


1 According to Federal Law, a bread no longer can be labeted 
“Whole Wheat Bread” unless made from 100 percent whole wheat 
flour. The usual Army mixture is 50 percent whole wheat flour, 590 
percent white flour. 
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PRODUCT made from whole wheat base, and ingredients 
(1) Wheat base, (2) white flour, (3) water, (4) yeast 
(5) salt, (6) sugar, (7) hydrogenated shortening, and (8) 
dry milk solids, nonfat 


used 





TABLE I—FORMULA for Whole Wheat Base 


Ingredient Parts by Weight 


Wheat germ 
Wheat bran 
Wheat shorts 
Water 


TABLE !II—WHEAT BASE BREAD Gets High Taste Rating 
Jased on a 9-point hedonic scale. (See FE July 1952, p. 50) 
This tabulation is the result of 200 testings 
Mean Percent 
Kating* Dislike 
bread 6. RE 8.6 


bread 6.89 


Item 
Wheat base 
Whole wheat 
Wheat 
Whole 


base rolls 


Wheat roll 
Wheat 
Whole wheat muffi: 


base muffir 


Wheat base griddle 
Wheat base apple « 


Butterscotch wheats 


* Score of 1 equals extreme dislike 


like; 9 equals extreme like 
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While 
Curve 


optimum pertormance 


ViTAL ROUTINE AND CURVES. 


’ ‘ g ym « zone conti Right: Cha of typical pasteurizer run 


ure oted nei tru 


located inside and outside a moving jar 


ria ouple 


critical pasteurizing zone 


Processed-Paced Quality 


—Gives Precise Corrections That Counteract Errors Before They 


Gedney has got it—thus assuring top performance 


in the critical continuous pasteurization of its 


new fresh-pack pickles. 


.. Here are the working 


details of its comprehensive threefold program 


DELOS WALLACE 


Manager, Pickle Operations, M 


iis, Minn 


A. Gedney Co 
Minncap 
lo t a proper cvaluation of our 
quality control program for fresh-pacl 
pickles, let u 1 “fact of life” 
hat unhappily mlv too famuliar 
ne who has made thi product. 


t is that 


first 


everything seems 


pire in this process to prevent 

ible ind highly rar 

(00 percent spoilage-free pack 

tion heart 

; bringing the prod 

enter of if nitainer to 

ind holding it there for 

min Ixcellent machines have 

heen devised to attain this widely safe 
heat treatment 


But 


ot thy proe 


involve 


manv variables plav a role 
rior to pasteurization that in short 
imple” operation can be 
trung with complications well beyond 


the capacity of an average pickle plant 
uch problems is the 


rder this ‘ 


Coping with 
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pertinent job of quality control, hence 
the field of fresh pac k operations has 
in initial site for the veritable 
yt Gpe that 
has been parked by the control tech 
nique 

HIere in the Chaska, Minn., plant 
of M. \ Gedney Co., we are favored 
by having a new facility especially 
built for fresh-pack Its equipment 
is of sanitary design, well-engineered, 
ind intelligently laid out 

But neverthel major credit for 
our successful operation must go to 
“in-stream” quality 
control program that— 
. . » protects against quality deteriora- 
tion prior to pasteurization through 
constant tests of cucumbers and equip- 
ment to detect and forestall bacteria 
build-up. 
. + + prevents unreliable results in pas- 
teurization through close control of 
such variables as jar fill, brine temper- 
ature, and brine level. 

. assures exact pasteurization sched- 


become 


votution in precision ind 


1 
1 COMpT¢ hensive, 
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through frequent, well docu- 
mented, enroute checks of jar tem- 
peratures, pressure, and qualities. 

Before enlarging on this threefold 
plan of “in-stream’’ quality control, it 
might be well to briefly note that an 
equally important fourth part of the 
works to 
minded personnel 

Lack of cooperation from in-plant 
can quickly 
products in spite of the finest cquip 
ment and lab control procedur \t 
Chaska we have attempted to stimu 
late employee interest in his product 
by periodic traiming sessions dealing 
with all pha es of fresh pack produc- 
tion. Further, with this background 
a worker need not be confined to a 
single station. His work can be broader, 
thus eliminating job tedium 

Since installing this program we 
have been particularly gratified by the 
ready response accorded the directives 
from our quality control group 


ules 


program give us quality 


personnel downgrade 


Protective Control 


In listing ou 
fundamentals we 


three quality control 

indicated a “pro 
function. ‘To us this simply 
means the protection of field-fresh 


harvest into the sealed 


tective fe 


quality from 


a] ISS) Jal 
Oualits does not 


Improve once 
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ESTS of in-jar product 


Gedney to 


PERIODIC T 


pasteurization enable 


optimum in correlating with the 


test bench (above) save precious 


Control 


Can Become Significant 


fruit 1s off the vine, so a primary ob 
ject of our control is to foster speed 
We attempt to ex- 
from the field and to 
insure rapid movement through sort 
ing and washing, with minimum re 
tention in blanching and packing. 

As a working maximum, we have 
established a 24-hr. period from vine 
to labeler and constantly strive to parc 
this time 

Proper variety and 


11} processing 


pedite delivery 


trai Ss lections 
we important considerations in addi 
tion to fruit health. During this past 
chose a National strain of the 
uitable for 


scason, however, we 


pack We 
black spined variety a 
fresh-pack. Next 
plan on using thr 
SR-( 

Actual in-plant control 
begins at the washing and wilting 
tation Incoming cuke 
mount of adhering dirt 


new spot resistant 


protec tive 


blanching 
varv in. the 
ind may require varying degrees of 
\ pe niodic swab of washed 
ind a plate test for ba 


wash 


washing 

cucumber 

terial Count serves a 

ing efficien 
Vaniations 

toll in quality. Lapse of 

picking fects the 


md cucumber 


i guide to 


take 
time from 
pecd of wilting, 
must b 
continuou 
Also, exces 


trength in the 


moved — throug! he 
blancher rapid 
sive tempcrature o1 


OTe 
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during the 
that 
Handy central 


various 
certain setting 


results 


proc ess 


control progzran 


alin bath 


desired) cu ilometer and 
mad fr 


blanched 


thermomet« ng ire 
enth fo rust thre 
odu 
as | if thr 
itor is to ure no cucumbers 1 
It wilt bath during rest 
curing 


blancher opcl 
main in th 
nd noon luncl periods—for 
would continue in this interim It 
tablished that the 

of th 


has becn ¢ maxi 


hould be 
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“Finger on the Troubles 
Broadly 
ceptance, the revolutionary new fresh- 
pickle 


the old vat curing 


spurred by consumer ac- 


pack technique supplanting 
is “guesstimated” 
as now spreading over half this process- 
ing field. 


But 


been 


-quality control problems have 
And thus this 
article is particularly timely in putting 


numerous. 


the finger on these troubles and detail- 
ing success in a program toward their 
solution. 

FURTHER, THIS MONTIVS FE 
FOLDOUT FLOWSHEET—“MAKING 
FRESH PACK PICKLES” TAKES 
YOU RIGHT TO GEDNEY’S CHASKA, 
MINN... LINES TO VIEW ITS MODEL 
STREAMLINED LAYOUT. JUST 
TURN TO PAGES 174-177. 
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than 
runs on pickle 

While pasteurization theoretical 
destrovs all spoilage organisms in thi 
fresh-pack jar, the problem of holding 
count to a minimum this 
heat-treatment cannot be overstressed 


prior to 


“Eases Burden” 


lor one thing, a low count eases the 
critical burden of the pasteurizer and 
further assures its perfect performance 
And iction by o1 


ganisims on. thie 


also, fermentative 
cukes 
teurization can greatly 
final quality and actually 
the heat-transfer requirements of 
Proce sS 

Properly designed equipment 1 
mayor tep toward low co 
Wherever possibl ( 
employ tec] at points con 
tacting the product, 
urfaces are 


prio! to pa 
subtract from 
influence 


the 


COULTSE | 


tamination 


ind such contact 
iccessible for easy 
leaning 
wabs of process equipment 
the laboratory technician, 
ire plated and checked tor 
Wash-down tre 
tem directh 


Pernod 
ire taken by 
ind thes¢ 

count 
quencies and technique 


from. these 


finding 


Preventive Control 


1 
f the } 
Wi 
control 
imply hbecau object here 1s to 
chiminate or prevent those nonun 
1 product and package that 
) ll] erratic results in heat-treatment 
Pak verfilled package for ex 
imple e pasteurizer—with temper 
irefully set up for a cer 
tain brinc-product ratio—can very well 
fall short of full heat penctration of 


nicl produ t 


operation ¢ f 
term thi ( 


preventive 


ond 


urization 


Isp t of qualit 


formiuty 


itture zone 


brine and vw 


temperature nother example 


brine im some jars may 


cat penetration 


And extra heat 


Pht 


UTZ 
DPIC a Vashiin 


rcooking 


Her duti 
quality 
thi irc ad 


the empt 


ind 


jar 
ly knit 





ind re 
variables a: 
hort 


' | j 
onstantly on hand to 


ilign on such possible 


over brine te mnperature 


ing, and washing spra\ 
accepted in thi 


temperature 
field 
obtained 
vithin the jar during heating and cool 
ing have a vital influence on the at 
taiment of the highly desirable white 
I h look of the finished product 
Abn mternal jar pressur ind 


ubseque heat-transfer 
} ialit 


been 
uums and pressure 


It has 


ymal 

change in 

in transform the product into 
looking pick I 


opaque 
been considerable research 


There ha 
to determine correct jar vacuum. It 
has been established that quality de- 
follows excessive vacuum 
control at the 
limit 


tenoration 
thi jar, ind clo 


tation 1s ne sal to 


Assuring Results 


lhe third and most comprehensive 
mart Of Our quality contro] program 
that concerned with “assuring” de 
red results—primarily has to do with 
proper pasteurizer operation and con- 
trol. But before launching into a 
description of this, let us look more 
losely at the pasteurizer as such: 

\t Chaska, we use an 80-ft.-long, 
tcam vapor-type, continuous-tunnel 
pasteurizer designed specifically for 
the installation by Homer Ohlhaver, 
of the White Cap Co., and fabricated 

Standard Metal Products Co., 
cago 
inight be mentioned at this 
point that Mr. Ohlhaver—a_ pioneer 
in continuous pasteurization—and his 
issociate Mr. Pacilio, also of White 


Cap, spent considerable time in per- 


our layout and process and 
provided invaluable aid in setting up 
our whole quality control program. 
A mesh-type continuous metal belt 
the jars through the pasteur- 
which is sectioned into six 
zones, five for heating and 


mOVeS 
izer, 
cparate 
one for cooling 

Live steam—sprayed into the at- 
mosphere around the jars from orifices 
in pipes suspended above and below 
the moving belt—is used to vaporize or 
humidify air in the pasteurizer at a 
given temperature. And _ heat-transfer 
is accomplished by the direct conden- 
ition of this hot vapor on the cooler 
jal 

Because of this condensation effect, 
heating of the jar is very efficient and 
proceeds evenly with no cold-pockets. 
Condensate running off the jars is 
collected by a pipe system below thie 
belt and can be returned to the 
boile I. 

Cooling takes place in the last 
ection of the pasteurizer by means 
of direct water sprays. At the very 
end of the unit, well water is used. 
And this is recirculated by two pumps, 
o that gradually water 1s 
employed for cooling as jars leave the 
heating sections. ‘This “water-temper 
ing’ system eliminates thermal shock 
of the hot jars and, of course, con- 
water usage 


warmed 


serves on 


Integrated Controls 


A system of built-in automatic con 
trols regulates the temperature in each 
zone. Thermal bulbs are mounted 
above the jars, and a pneumatic valve 
set in the live steam line to the sec 
tion is positioned by the controller 
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PASTEURIZER AND PRODUCT 


nade up to give full picture 
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data sheets 


covering control 


employed by Gedney. They're 


factors in operation 
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whenever there is deviation from its 
set-point. 

Because of these separate zone con- 
trols, it is possible to quickly adjust 
the heating and holding time of the 
pasteurizer to suit jar size and product. 
Also, a variable speed drive on the belt 
ind a tachometer to measure its move 
ment permit capacity adjustments that 

in be meshed with the heat-balance 
n the unit. 

\t periodic points along the sides 
of the pasteurizer are small pressure 
tight access and viewing doors. These 
illow direct observation and sampling 
of jars in any of the zones during 
proc CSS 

While many companies do not em 
ploy a pasteurizer operator, we feel 
that it is absolutely necessary for posi 
tive quality control. ‘The young lady 
at this station spends practically all 
her time checking and maintaining 
the heating and cooling operation of 
the pasteurizer. She accomplishes this 
by using test jars that travel through 
the unit with the regular batch and 
ire removed from access doors as de 


sired. 


Testing Procedure 


In a typical testing procedure, after 
the controls are set on ‘‘automatic”’ 
for a definite size jar and style of 
cucumber, three rubber-band marked 
test jars are introduced into the pas 
teurizer. ‘The first jar contains four 
maximum-reading thermometers spot 
ted with bulbs in the top, lower mid 
lower outsides of the 
container If possible, we like to 
maintain not more than a 4 deg. I. 
differential between these points in 
the product during pasteurization 

[he first jar is permitted to travel 
the length of the unit, and all tem 
peratures attained, plus the time of 
travel, are noted on a permanent rec 
ord chart. 

Next, the second test jar travels 
through and is removed where we 
want to hit our critical 168 deg. F. 
pasteurization heat. When taken from 
the pasteurizer, this jar is immediately 
punctured with a composite vacuum- 
pressure gage and its pressure is then 


dle, and 


recorded. 

Following the pressure test, the cap 
is removed and four long-stem dial 
thermometers are located to measure 
at the same points as the previously 
mentioned maximum-reading — units. 
These readings are also noted on the 
control chart. 

The third control jar is removed 
from the pasteurizer at the end of the 
‘holding”” section—approximately 15 
min. further down the belt than the 
start of the critical pasteurizing tem- 
perature zone. This unit is merely 

(Turn to page 215 
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"Everyone gets an opportunity to contribute’ 


PREVENTIVE MAINTENANCE 


Minimizes Costs, Clinches Output, Promotes Quality 


PART I1—The Role of Personnel 
. Type of worker, training, 
manuals, morale, conferences 


GEORGE J. MARTIN 


Manager, Mechanical Division, National Biscuit 
Co., New York City (photos from Nabisco’s Port- 
land, Ore., bakery) 


Emphasis should be put on train- 
ing and using your present personnel 

if you are going to install and ad- 
minister a truly effective preventive 
maintenance program. 

No special type workers are needed. 
Your present mechanics can be trained 
to make preventive maintenance in- 
spections in accordance with the pro- 
cedures. At this point, the plant en- 
gineer must make sure that the right 
attitude is being developed. The en- 
tire concept of PM must be “sold” to 
the mechanics. 

The idea that they are to prevent 
breakdowns must supersede the 
thought of their being standby men, 
ready only to make repairs when 
equipment fails, and then await thc 
next breakdown. 

Inspections (detailed in Part I, FE 
March) can be used for building up 
the knowledge and ability of all of the 
mechanics by rotating their assign 
ments. This rotation system can be 
used also for teaching plant engineer 
trainees. It is a most effective method 
for building up their knowledge and 
self-confidence as well as getting them 
started on the procedures of schedul 
ing the mechanics in their work. 


Clerical Assistance 


In the planned preventive program, 
the so-called extra help for the plant 
engineer would be a combination 


FOOD ENGINEERING, 
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maintenance clerk and maintenanc¢ 
storeroom keeper for the small plant, 
or separate clerks and storeroom keep 
ers for large plants. These clerks would 
relieve the plant engineer of the cleri 
cal details necessary in the controlled 
PM program 

The combination maintenance clerk 
and storeroom keeper in a small plant 
would prepare the work orders re 
quired as a result of the inspections 
and submit them to the plant engineer 
for approval. He would set up and 
control the tickler file for the inspec 
tion records and make up the monthly 
report. He would receive the time 
cards, work and storeroom 
withdrawal orders from the mechanics. 

In examining them, he would at the 
same time, derive the figures necessary 
to post on the equipment records, and 
also, for any other evaluation report 
that may be required. His function as 
storeroom keeper would entail keeping 
a perpetual inventory of spare parts 
and storeroom supplies, as well as issu 
ing items requisitioned on withdrawal 


ord iS; 


orders. 

An additional function of a 
room keeper in a small plant would 
be to handle and expedite purchases 
from local sources of supply, such as 
mill supply houses, under the dire 
tion of the plant engincer. 

Where the operation is large enough 
to require a separate maintenance clerk 
and storeroom keeper, or several of 
them, the functions as previously de 
scribed would simply be divided 
among them in phases convenient to 
handle the greater loads. It must be 
kept in mind that this clerical help 
is there just as an aid to the plant 
engineer and can be expanded or con 
tracted as required. 

In some cases, installing and operat 
ing a preventive maintenance program 
would require additional help or addi 


store 
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tional overtime in the initial period 


But within three to six months the 
effects of the program should reduc« 
the work load to a point where les 
personnel or hours will be required 
than before the program was initiated 


Schedule Factors Cited 


The determination of the inspection 
schedules is a subject of debate, bx 
cause correct frequencies depend on 
many factors, equip 
ment, condition, hours of operation 
per day, and importance of the equip 
ment to the production line. 

We have a tabulation of produ 
tion, mechanical, and electrical equip 
ment items listing the inspection fre 
quencies that were established dur 
ing conferences among production, en 
gineering, and maintenance personncl 
Accordingly, these frequencies repr 
ent a consensus 


such as age of 


Operating conditions and produ 
tion requirements differ in each of ou 
plants. ‘Therefore, 
to inspect some equipment more fi 
quently; other equipment less fr 
quently. Judgment here may best b 
ant engineer after ob 


Inspection rr 


it may be necessar\ 


made by thi 
erving results from. th 
ports and deciding whether the estab 
lished frequencies are satisfactory for 
existing condition 

Not all of thi equipment items we 
have listed are essential to keep our 
But periodic in 
that re 
ition, OF 


plants im operation 
spection of all 


mamtenance, 


equipment 
quire lubri 


contributes ino maint WI WANG 
production 1s necessar 

Measure of the effectiveness of an 
inspection schedule does not lie solely 
in reduced maintenance costs. Reduc- 
tion in delays and increase in equip- 
ment life are also pertinent gages. 

In the davs of 


impler units, a good 
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“Trained to follow color code’ 


“Manuals are musts” 


mechanic could attend to maintenance 
vithout specific instructions. ‘Today, 
however, certain aids are essential to 
help him perform his work, since 
equipment has become more complex 
id its maintenance more exacting, 
particularly preventive maintenance. 


Manuals Needed 


and proce 


lo 
dures 
port 


tandardize practices 
schedules of inspections, check 
for equipment, and the like, 
And here the 


basic 


manual ire 


manual is 
virtually 


must 


Preventive 


lurthermore, Wl manufa 
turers issue printed instructions on 
how their equipment should be oper 
ited maintained and 
procedures — that proved thei 
vorth are usually known to the plant 
Yet it has alwavs been a 
men of details’ proble m to find a satisfactory w to 
distribute this information to the shop 

Accordingly, it is recommended that 

upplemental collective manuals be is 

d which include these instructions 
mm manufacturers on installation, 
ration, and maintenance. Changes 
ng department rou 
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Lubrication 


\ study of the of hanical 
breakdowns will show that a verv larg¢ 
number can ittributed directly to 
lack of proper lubrication. ‘The losses 
ed by failure to lubricate all necc 
vy points and by breakdowns result 
from. the of the 
enormou 

to thes 
1 lubrication survey at each 
Wi then developed 
standards which have re 
se of a standard list of 
scheduled frequen 1€S 
standard fittings, and 
ind auto 


1U1S¢ 1hid 


he 


il 
iT 
ing 11S¢ wrong lubri- 


int 
In order 


1T¢ 


overcome losses 


we made 

f our plants 
ition 

ed in the u 
ind greas 

brication, 
employment of centralized 

matic lubrication equipment 

When 
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VC1¢ 


lu 


1ew cquipment goes in, de- 
tvpe of oil and _ fre: 
cation are applied to all 


that the oiler 


iting 


qui ncyv of lt 
t] 


tbri 


lubricati 


Tr m points 
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can follow a simple color cod 
of his work. 

Since lubrication of machine: 
equipment is scheduled as part of the 
PM _ program, we have made every ef- 
fort to train our oilers so that thev are 
fully familiar with the lubricants and 
the procedures. 

During his ‘tours, an oiler has the 
opportunity to examine a great deal of 
equipment. And he makes out a report 
on units that appear to be overheated 
or vibrating, or have loose bearings, or 
oil leaks. This information is of great 
value to the plant engineer. In fact, 
it is occasionally credited for prevent 


y and 


ing a breakdown. 


Building Care 


Preventive-ty pc ire 
made of buildings and building equip 
iment in the same manner as for ma 
and cquipment. However, 
cheduled frequencies differ. 


Inspec t our root 


Inspec tion 


linen 
thie 
lor example, 
floors, stairwavs, 
painting every six months 
Spring, again in the Fall 
used for 


itors, boilers, 


here 
we y» 
d 
once in the 

The sa 
heating 


pulps 


walls, ceilings, an 
me 
Frequencies iT¢ oul 
lev 
ire inspected more frequently 

Che program in anv plant must be 
well planned to fit the requirements. 
Once it is drafted, covering scope of 
ictivitics and the forms to be used, it 
full entire 
thr ind craft 
Phus, thev will be in a position 
operation properh 


ystems and 


sential to explain. th 


to 


IS ¢ 
program foremcn 


hi ads. 
to 


supervise it as 
iS answer any questions that may 
the maintenance per- 
sonnel 

In many r plants we have the 
raft the insp 
ports submitted by the mechan 
| This proced 


caicl 
mformation 


ction re 
un 
ure 


heads screen 


+] 


CHC upervi 1On 


them a 


ha 
ibout the 
ind they 


pection 


WON curate 


condition of all equipment, 
how great pride when the in 
indicate that thei 


ind effort is ke 


pment m 


report 
maintenance abilits 
ng the eq good Op 


ondition 


Training Courses 


Initial instruction and gui 
Yes! Reference to 


preventive maintenance m nual? 
is not 


procedure 
Yes 
“course” 


But 


CSSa4ry 


a protrac ted 
Preventive procedures 


t] 


Sense lat 
sell themselves th 
get the idea very quickly. 
Matters lik« frequency of 
ind points to be ted 
through Then 
we check the procedures and t 
ords being used to prevent mis-applica 
use. ‘This will 
Purn to pag 


common 


hence 


such good 


INSpPe ire 


prachice peru lic 


t com 


199 


tion and 
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(>> eee 


oe —" °" 
fi yp hare 
. ’ * 
am a\" tyseneer lk on — 
CONTROLLING FILL. Performance 
checked by 
from. the 


chart If plotted 
adjustments 


added and plotted on weight-control 
deviations fall outside control limit 


machines 
methods 


of filling 


statistical control machine 


four 


is continuously 


Deviations exact weight ot packages are are made and again checked 


Gains Greater Packaging Efficiency by 


Analyzing Line Performance 


Here are the practical approaches taken by General Mills in surveying 
productivity on packaging lines. Important in avoiding line-downtime 
are checks on machine operation, on packaging supplies, and on weights 
W. P. SCHOMMER > Learn what steps can be taken to 


by experienc 


We have used two ap 


Cereal Manufacturing & Packaged Foods Superin 
tendent, General Mills, Inc 
packaging-line pet 


IN ALYZING 
formance is a big, important job 


Securing the necessary, correct data 
is not More important is 
proper cy iluation of the data. 

Once the difficulties are pin-pointed, 
must be taken 
And line-performance must then be 

hecked to make certain there are no 
further troubles 

Purpose of analyzing a packaging 
line operation is to— 
> K'stablish performance standards. 
© Determine reasons for failure in an 

effort to maintain the standards es- 

tablished. 


Minneapolis 


cnough 


orrective measures 


£6 


improve these standards. 

lo gain these objectives, it is neces 
sary to carry out studies on equip 
ment, packaging materials (cartons, 
liner paper, and adhesives), labor efh- 
ciency, product supply, supervision of 
personnel, and equipment mainte 
nance 

The T¢ 
alyzing a 
And no 
othe TS 

\ great deal depends upon size of 
the operation, number of lines in 
of equipment and prod 
ucts, hours of operation, and protec 


are many approaches to an 
packaging-line operation. 


doubt some are better than 


volved, tvpes 
fon required 


IIow detailed 
be? This can 


analysis 
determined 


should the 


onh be 
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proaches—(1) analyzing on a contin 
uing basis, and (2) employing a mor 
comprehensive, concentrated examina 
tion (involving selection of a definite 
period, with observers assigned to each 
line to record the weak points, faults, 
or bottlenecks every hour). 

The continuous method 
day-out type of analysis—is 
in this manner 


a day-in 
carried out 


Checking Production Lines 


To evaluate production, counters 
ire installed on all packing lines (at 
discharge of top-closing unit) to record 
the number of packages handled pet 
S-hr shift. Daily production records 
ire kept for each item and posted in 
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EFFICIENCY of packaging line is charted on three shifts for 
Sixty packages a minute represents 100 percent efliciency 


period. 


a log book. ‘These figures are avail 
ible to supervisors, who can tell at a 
glance the percentage of operating 
cfc ncy. 
Supervisors arc 
of-product” timc 
periods. They 
lost time duc 
changing 


credited for “‘out 
and standard rehef 
receive no credit for 
to breakdowns, oilng, 
paper, and cleaning ma 
chines. 

lor example, let’s assume that the 
standard for a product is 1,300 cases 
per S-hr. shift. Then a log might 
show the following: 
Efti- 


ciency 


Out of 
Out- Prod- 
Shift uct 


“12 
12 x 

Phese figures are totaled at 
the end of the week and posted in 
the office of the packaging department 
(see chart 

Machine operators keep track of lost 
production, listing reasons and amount 
of downtime. Listed, for example, 1s 
10 min. lost while waiting for a m«¢ 
chanic, 15 min. for the paper man to 
change a roll of film on a line, and 
20 min. for getting more product. 
Phese explanations are daily recorded 
by the foreman for review by the head 
of the packaging department and 
maintenance supervisor. 

Shift mechanics record their work 
on equipment and make 
mendations for improvements im ma 
chine operation. ‘These reports are 
ilso checked daily by top supervision 

A typical shift mechanic’s report 
might read: “Adjusted stripping mech 
inism on package-maker line No. 1] 

line down 17 min. | ixed folding 
mechanism on top closer for line No. 3 

line down 15 min. Replaced worn 
am No. 171 on tight wrapper’s fold 
ing mechanism on Bisquick line— hiv 
down 27 min.” 

Continual checking on packaging 
supplies is essential, since faulty ma 
terials cause a big portion of lost pro- 
ductivity. Warped, torn, and poorly 


daily 


recom 


FOOD ENGINEERING, 


APRIL, 


current 


scored cartons, as well as variations in 
caliper and density, are among the 
offenders. 


Watching Packaging Materials 


fo keep a constant check on ma 
terials, we put each shipment of car 
tons through a runability test. ‘This 
involves taking seven cases of cartons 
from various sections of a car. Car 
tons are then counted, checked for d¢ 
fects, and actually run on the line. A 
trained observer checks the run and 
records the results. And if there are 


production-line problems due to poor 


comparison 
(cereals packaged in 7 


show variations over long 


and 8-o0z 


and to 
cartons) 


packaging material, a report 1 issued 


to be ypecihe vendor 

Where protection of product from 
and tation is 
liner fabrication is a unportant a per 


factOr as a 


Nomsture inte required, 
other phrase 
ults in loss ot 
product quality due to staleness on 


And the impact will be felt 


pur hh 1S¢ 


FOrMLAICE 
Poor liner fabrication r¢ 


rancidity 
in COnsumMer 
Most of our products need good 
protection. Therefore, we have set 
up a statistical quality control program 
for analyzing package-fabrication per 
formance. ‘This is the procedure 
Hach operator at a package maker 


Poor Operations Make Bad Packages 


LINER 
properly 


and side seams im 


and 


bottom 
folded 


sealed, 





TOP of liner not folded 


has been cut 


Base of liner 
(upper left) 


1933 





CARTON 
scuffed, 


liners punctured and badly 


and side 


POORLY sealed bottom 
! Th i pillage 





Packages Are Checked to Curb Line-Downtime 
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Top closure 
Side seam 


Scuff marks 


t Total minor defec 


15) 


$3 fieduch Flow 


Coupons _ 
Metal detector 


orton: Top alignment 17 
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Seai,top inital 


Bottom closure 
Cuts and tears 
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FORM I—PERFORMANCE of package-making machine is 


recorded on this form by operator. 


How indrel 


lift 


Hor ip from ea 


mandrel] even time 


minor fect 
the « 


HCI 


ill 
ire removed so th 
he che ked for li y| 
folds, or any condition likely to px 
ntrance of moisture into the product 

Form I Gllustrated) is used by o 
itors 4 
these 


ton 


Hid 


per 
i check on the performance of 
pack ig making machin acl 
form is evaluated by 

Shift inspectors fill out Porm TI 
Ort on inspection of the qualit 
Phe 
linc 
the 


PCMIOVG 


Upervisor 


1 TC] 
l 


of package fabrication check 
of 


Te 


cnd 
Here 
I:very hour, a package 1 
the table at th 
lin inspector 


: ‘ 
package it thre 


al id of casing 


from casing end 


Ihe 


it for major and minor d 


thre 1h ¢ 
fect 
| 


Wid 


each 
HTTLITNC 
is well as checking on coupons 
coding. ‘This inspection is carricd out 
i the that followed 
by the package-maker operators, | 
imcludes checking the top fold, top 
eal, and alignment of flaps The 

checks are recorded on Form IT, thx i} 
ummanzed day nother 
latter, 


well as onc 


sane manner a 


iit 


each on 
the 


charts as 


Krom we prepare 


umman show 
ing the percent defective for cach 
packaging linc 


Major defects affecting the keep 
a product are {T& 


ng 
ility o irs, holes, 


qu 
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FORM 


1I—PACKAGE-FABRICATION 


quality inspection 


report is made on this form by shift inspectors. 


poor top told nd fault ice 
it 


! 
tandpoints 


are wmportar 

onomical 

iles are constantly overwcighing, 
ible amount. of 
ay Consequently, thi 
of Our 

i continuous basis, usi 


onsider: product 1 


iven IV pcl 
i 

* ] . 

Wavy 7Ca On 


sta 


formance cales } 

ilmost 
1 

tical-control 


Phi 


Wing link S 


ng a 
impling method 
check-up is similar on all pacl 
Control limits, however, 
irv from ting 
ct te 


tiller 


to linc and from prod 
Ihe operator of thi 
package 


ich umit handling 


) produc { 
tukes 
30 min 


foul tive 


COTS 
from ¢ 
reals and « 15 
machine handling flout 
Shadog1 iph scale 
ised on ca 
from. thi 
fol 
tion for the 


ven min. from cach 
graduated 

O7., are 1 
ot O7 
corded 
i filler 
then 
chart 


four pack from 


is added (sce Form ind 
plotted on the 
for that filler 
If thes plotted valu 
limits, 
not required 
fig fall 
filles 
the 


ir 
the control idjustment of 
the filler 

hould thes 
control limits 
ind 
TIS 


till 


in 
llowever 

outside the 

idjuste 


1S opel 


ures 
the 
until 


IS | 
ile 


( hee ke d 


correctly 


The Comprehensive Check 


] ] 
1 anaIvs1 
] 


pcr1od 


1 
ccond ITEC I 


ited, definite che 
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can be understood by reviewing 
step the t such study made at 
one of Ou! pl Ilere, Wea intcr 
ted in the performance 
16- vs. 1$-point carton board. 
\ test set up by 
engineering section to compare the 
ind to account for the 
difference between the running speed 
of the line and the actual production 
rat¢ It was a 30-day 
eriod on two high-speed carton-linct 
ling l'o accumulate the data, 
assigned to 
three shifts. 


COVCTINgZ dad 


inf 1¢ 
evaluating 
of 
method 


Wa OU 


two boards 


conducted over 


| 
t\ pp 


l recorder-observer Was 
i h linc 


Carton-runability 


on each of the 
data 
2+-hr. period were filled out on Form 
1\ With this data, we attempted 
t malyze downtime attributed to 
detective cartons 


mechanical failure 


or torn), or muscellaneous 


W irped 


) ] : . : ] 
isons. Reasons for downtime are also 


: 
put on another form for the file. 


Based on Full Time 


Thi 
than 


¢ final data excluded runs of les 
> hr. duration and in which ther 
two changes in the 
The data 
on full operating time, with the excep 
of relief, shutdowns, 
out-of-product tim¢ They in 
Interruptions 
out-of-product and_ relief 
Operating 


more than 


1 ’ , 
chedul ITC based 


Hon scheduled 
mid 
c] normal 
| lowever, 


ude machine 


downtimes were recorded 


kept constant 


speed of the lines was 
throughout the runs 
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summarized 
superior = performancs 


point board. 


16-Pt. 


Phe 1S-point board brought an ay 
crage 0.7-percent reduction in carton 
loss, together with a 6.7 packages-per 
minute se in productivity. 

Information accumulated in— this 
test was further analyzed by our meth 
ods section—and some startling 
weak points were revealed! 

We found 40 percent of the lost 
production was attributed to ma 
hinery problems, 30 percent to run 
ning out of product, 19 percent. to 
ess relief, and 11.0 percent to mis 
imcous 


MICTe 


he I¢ 


] 
cell 


reasons (such as 
man, mechanic, or oiler 
Ihhis meant that 60 percent of the lost 


production was due to other reason 


wating 
for paper 


than equipment 
Now what do these figures mean? 
Let’s assume that vour performanc 
tandard is an average of 60 packages 
per minute Bv eliminating the 60 
percent unscheduled downtime, ou 
put would be stepped up from 60 to 
69 or 70 pagcages per 
Detailed were prepared to 
the information graphicalh 
And the report contained the follow 
ing comments and recommendation 
1. Out of product 
urred quite 
iods from a 


minut 
charts 


present 


downtime 
regularly, Ct 
rew minutes to 
Average out-of-product dowi 
time was approximately | hi | 


hours 
per day 
his represented 30 percent 

a daily 100 
which are not pro 
which full labor cost i 
should be 
] 


COOTdI! 


pel line. 
of the total downtime, o1 
36-pack) cases 
duced but f 


pcr 


downtim< 


| 
} 
expended Ph 
| 


climinated through improved 

nation and planning within the pro 
ing department 

2. Relief downtime—indicated, by 

hifts, the actual relief time listed on 

thre test-data sheet When checked, 

it was noted that for sever vs th 

criods were closely maintained 

10-20-10-min. standard. But 

ter, the operating ( 

| to what appeared to be 


| 
i 


rag 
hift was 


ulation Wm oa 
downtime per 
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FORM III—STATISTICAL quality control package-weight data 
here. Unit of measure: 1/32-0z. deviations from 12 oz, 


are recorded 
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FORM IV—RUNABILITY DATA for cartons from a particular supplier are 
recorded here. Information on carton losses is listed in right-hand columns 
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$53,000 a year saving 
made through mechanization 
of packaging operation 


in cheese plant. Pays 


207.7 percent return on 
investment in packaging 


equipment 


C. R. HAVIGHORST 


« 


enior Associate Editor, 


Food Engineering 


MACHINE-WRAPPING supersedes former costly 
first wrapped in Pliofilm (A), 


cheese are 


manual wrapping. Slabs of 


then go to cellophane wrapper (B). 


Package Engineering Pays 207% 


NGINEERING a new package and a m 


i 
usually a cooperative project Play 
OT I 


vy packaging 
. t 

line to produce 
in the act, , are 


ing major roles long with the food process 


equipment manufacturers and supplier 
terials 
Dake 


cheese 


s of packaging ma 


l'illamook County Creamery <Assn., 

Villamook, Ore. ‘Through skillful en 
ginecring teamwork this company has actually telescoped 
20 vears of ch packaging progr 5 


into the pa t > veal 
Curing the cheese in re 


the ¢ OE 


Proce OT 


Phis is the ichievement tangu 
lar boxes instead of conventional cheese wheel cut 
ting the of cheese into 4-lb. or 1b. slab 
then machine wrapping these small units 

By this advance in processing and packaging, a 


method 


and 


mech 
ot prepackaging cheese in 
provided. ‘Thu 
ind handling cost ee tables 


nized ConsuMe;r-siz¢ 


enabled are reductions in 
next page 
quality and 


by using protective films, 


leanliness of chee is materially improved 
efficiencies, this 


promotion of 


Because of its economic ind 
technique lavs the groundwork fot 
creased consumption of 


Development of the new chees« 


cheese 

? ° ? 
package involved a 
transition from a 1 highly mechan 


ed pa 


manual operation to 


And 


operation 


90 


final engineering completed through this 


venture 


cooperative 


How It Began 


work on this new package was pioneered by 
Goodvear Tire & Rubber Co., who substituted a rectangu 
lar box for the conventional cheese-curing wheel. Cheese 
now formed in 20-Ib., rectangular Wilson-type hoops fit 
into these boxes. The rectangular cheese blocks are then 
vrapped in Phiofilm and wax paper for curing (Food In 
dustries, July 1950 p. 44). Formerly cheese wheels were 
bandaged with cloth and then wax-dipped—a costly, time 
consuming process. 

Pillamook began packaging cheddar in consumer size 
units in 1947. Then, four girls cut 4-lb. and 1-lb. slabs, 
which were then hand-wrapped with two separate films. 
\t this time methods relating to the control of product 
ind wrapping materials claimed the attention of the tech 
nical staff. Outstanding was Goodvear’s 

the use of Phofilm for a chee ap and substi 
tuting rectangular boxes for cheese-curing wheels. 
new, and personnel at Tillamook 
how” before using it on a larger 


Initial 


curing imnovation 


CCU WI 


Chis technique was 
had to know 


ICQUITe 
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Labor Costs Cut 
$50,000 by Machine 
Wrapping 


Labor savings ma- 
chine No. 1 

Labor savings ma- 
chine No. 2 


13 operators 


10-yr. life 
Depreciation based on 20-yr. schedule (rate of tax-free deprecia- 
tion normally allowed by government) ‘ 
which must be recovered 


26 operators 
Labor used on machines: 
Feeding machine 


Feeding 
No. 2 
Weighing 
Casing operation 
on discharge of 
machine No. 2... 2 operators 
6 operators 
Savings in person- 
nel... .........20 operators 
20 employees at $2,500 
per year 
Approximate savings 
on cellophane- 
sheeting (sheeting 
cost saved by using 
roll stock) 


$50,000 


Total savings.. . 


These 
since the casing operation was also 
necessary during hand-wrapping and 
Pliofilm sheeting is now carried out 
by machine. Note: A girl wraps 6 
packages and a machine handles 80 
per min 


savings are conservative, 


When manufactured to specifications, Pliofilm is an 
ideal wrap for curing cheddar. Its gas-transmission rat 
ire acceptable for cheese curing. 

Conventional method of wax-dipping cheese provides 
\ close fitting skin, which leaves few air pockets for mold 
growth. ‘Therefore, the film selected for wrapping larg« 
cheese blocks for curing and small slabs for consume: 
had to have this characteristic. 

Suitable for this purpose is “tensilized’’ Pliofilm, which 
is stretched in one direction to a 40-gage thickness and 
to the required static charge. 

This film, due to its static charge, clings closely to 
cheese. And this ability to cling is now aided by carefully 
controlling the “oiling-out” process of the small slabs. 


Cutting Costs Four Ways 


Costs are usually highest at the start of a new packag 
ing operation. In most instances, they can be reduced 
through the combined efforts of the processor and sup 
pliers of packaging equipment and materials. 

Here are four cost-saving steps accomplished by the new 
cheese-packaging method: 

First step—The original hand-wrapped package com 
prised 40-gage, tensilized and 80-gage, non-tensilized 
Pliofilm wraps. The heavy outer wrap provided shelf-pro 
tection for the thinner inner wrap. And the colored Tilla 
iook label was reverse-printed on the outer film 

l'illmook’s first efforts to reduce costs were aimed at 
wrapping materials—especially the expensive outside wrap. 
Pests showed that the inner wrap provided sufficient air 
exclusion to protect product quality. The outside film 
served merely for handling and merchandising purpose 
APRIL, 933 
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Portion of above amount 
from taxable profits 


Total annual savings on machines (see accompanying table) 
Annual net return required on investment for 10 yr .... ..... 
Net annual savings on new machines 


if machine purchases are profitable. 
tax-inflated profit dollar. 


Investment Pays 207.7% Annual Return* 


Total cost of two new machines delivered and installed 


Annual rate of recovery required to return investment, assuming 


2,400.00 


1,200.00 


($2,400.00) 
1,200.00 


Earnings required before taxes (38%) to recover above amount— 
$1,200.00 — 0.62 
Total annual capital recovery required over 10-yr. period. 
$1,200.00 (tax free for allowable depreciation) plus $1,935.48 from 
profit (includes inflation for 38% taxes) 


1,935.48 


3,135.48 


53,000.00 
3,135.48 
49,864.52 


Rate of annual return on capital invested in new machines 
$49,864.52 (net savings) — $24,000 (cost of machine)... 


207.7% 


*Method of computing return based on approved methods devised by 
National Machine Tool Builders Assn. Note: Savings made by machines, 
converted into interest on investment, is accepted method of determining 


The above tabulation considered the 


\s a result, less costly 300-gage c Hophan was substituted 
for 80-gage Pliofilm. 

Second step—This first economy was quickly followed 
by another—the installation of a Package Machinery Co 
Model FA unit to mechanically apply the outer cello 
phane wrap. This film lends itself to mechanized wrap 
ping, since it is readily heat-sealed—the outer coating is 
melted to seal the film. On the other hand, temperature 
emploved to heat-seal Pliofilm must be critically controlled, 
ince the basic film must be melted 

It was feared that high temperatures needed for seal 
ing cellophane might occasionally perforate the thinner 
inner wrap. Also, this film posed other problems that 
omplicated design and operation of the wrapper. 

For example, the FA unit had to be equipped with 
ipplicators, which apply a thin film of Methyl Cellosolv« 
solvent to the cellophane coating at the package folds. 
This seals the film without heating, provided sufficient 
drying time is furnished. However, to speed sealing, heat 
ters are employed on the wrapping unit These are set at 
210 deg. I’. to quickly dry the solvent and obtain an 
immediate, secure scal without puncturing the Pliofilm 

Third step—After installation of this machine, 
studies were made by Package Machinery Co. engineer 
I'specially interesting were the savings in labor and hand 
sheeting, which encouraged the engineers to investigate 
possible methods of mechanized wrapping of the inner 
hect. This tensilized inner wrap is folded and not sealed 

The question was boiled down to five major problem: 
l Getting the to slide easily over sur 


cost 


naked” chee ( 
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MASINI SMB = 


Step-by-Step Packaging Operations on New Line 





i CHEESE, first wrapped in Pliofilm REMOVED from. boxes cheese USING a butter cutter, girl forms 
and waxed paper, is cured in these blocks are stripped of film and are the block into %4%-lb. slabs. Pound 
lb capacity rectangular boxes now ready for the cutter. slabs of cheese are also cut 


TO ASSURE consumer of receiving SLABS of cheese are fed into in MAKING right-angle turn, Pliofilm- 
1 full weight, each %s-lb. or 1b take of machine that wraps them wrapped slabs are transferred to 
of cheese is check-weighed with tensilized Pliofilm second unit that applies cellophane 


a MES 


SPACER is inserted between slabs WITH the units assembled, block FLAPS of shipping case are hand 
leaving second wrapping unit, ar of cheese is then packed into glued, and then pressure-sealed in 
it them in block for casing stapled shipping cas unit (right). 
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a 
PATH of travel of cheese slabs diagrammed. Slabs are HOW blocks of wrapped cheese are packed. Employed are 
machine-wrapped in Pliofilm, and then cellophane three liners and a corrugated shipping case 


faces at intake of machine, (2) climinating the static carefully feeds these Phofilm-wrapped slabs to. th 


charge that made it difficult to handle the sheet, (3 ond wrapping unit, which applies 300-gage cellophane 
overcoming mechanical folding problems (the film is only Curds are formed in a rectangular Wilson-type hoop 
haif the thickness of the outer wrap), (4) preventing film This new cheese is first hand-wrapped and then 
to suction-bond to metal surfaces after wrapping, and — ferred to boxes the next moming. The filled box 
(5) making the cheese slabs more uniform in size then moved to the curmg room 

The search for solutions to these problems became a Knough boxes for a day’s run are moved from ct 
project of ‘Tillamook and Package Machinery engince: to an 80-deg.-I’. room. Increasing the temperature 

Here’s how the five hurdles were cleared: A_plate-type hecse at this pomt makes it easier to cut the block 
chain-conveyor was installed to carry the naked cheese to — slabs 
the wrapping station. Static charge was overcome with Blocks of cheese are removed from box tripped of 
an air blower and other devices, which effectively increased = wraps, and cut into the 4-Ib. or L-lb. slab These are 
the rigidity of the film. Polished hard maplewood wa mediately fed into the first wrapping machine, wher 
uscd to enable the wrapped slabs to slide easict {)-gage tensilized wrap is applied. Wrapped. slab 

Correct sizing of the slabs was more difficult. It wa charge from this umit onto a conveyor going to th 
necessary to change the dimensions of the wooden box fer point. Here, an operator feeds then 
(some 30,000) in which the cheese blocks are formed and machine and the outer wrap is applied 
cured. And an improved method was devised for cutting 
the slabs to umiform sizes with a butter cutter. Special Shipping Case 

One sizing problem still remained. Blocks of chees¢ 
had an imperceptible “flow”, which distorted them soon 
ifter they were removed from boxes. ‘This was checked by form to fit into shipping cas¢ \ five-panel inn 
stripping the film and waxed paper from the blocks of — ! placed over the lot, and then the corrugated case go 


chees¢ immediately before cutting them mto slabs, whit hy Wer it Next, thre filled case 1s turned right id up md 
1 top corrugated liner is placed over the che Glue i 
ipplied to the flaps and the case is transferred into. thi 


W rapped slabs are arranged in proper quantity 


were then properly fed into the wrapping machin 


Meanwhile, Tillamook engineers made changes to aid 
pressure tube. Here, a pneumatically operated 


it through the tube to complete thr 
Cases are palletized and again move 


the packaging operation They improved forming of 
cheese in the 20-Ib. boxes; installed a pneumatically-oper 
ated, case-sealing pressure tube; enhanced the design of 


the shipping case; and controlled “oiling out’ of cheese room, where a slight oiling-out occu 


during warm-room treatment ther bonding of inner wrap to the che« 
Fourth step--With these problems solved, a second 
FA wrapping machine was installed to apply the inner 
wrap. It was hooked up to the orginal machine by a H : 
maplewood conveyor to facilitate sliding of the w1 ipped POS minute to be acceptab! 
slabs. Maplewood guard rails also prevent the unsealed 


film from unwrapping from the cheese slab Pp ° ° 
ackaging Special 


\t the transfer point on this conveyor, an operator 


Both machines now Wrap 80 slabs of chee 1 mrbinnurte 


Higher speeds are po ible with more uniform ib 
Studies showed that a girl had t vrap at | { 


' ] 
ror the 
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IT TAKES THREE to set up specifications for 
familiar with equipment requirements he 


buying 


must get help 


packaging units. 
from heads of the engineering and production departments 


For since the purchasing agent is not 


To Make Certain of New Machine Performance— 


Spell It Out in "Specs’ 


Only in that way will you be assured of getting what you intended to buy. 


And here, point-by-point, are the details which your order should cover 


CHARLES O. SMITH 


industrial Engineer, Hiram Walker & Sons, Inc., Peoria, Ili 


Le! S ASSUME that the purchase of equipment has been 
justified and management's approval has been obtained. 
You are now faced with the job of getting equipment 
to do exactly what's required 
If you fail, all previous planning will be fruitless. 
Usually, failure to obtain a machine measuring up to 
desired performance is attributed to miusunderstandings 
between purchaser and equipment manufacturer. And the 
only way to avoid these misunderstandings is to include 
idequate written specifications with a purchase contract. 
his then raises three questions: 
. What is to be gained by writing the specifications? 
Who is to write them? 
. What should be included in them? 
ake the first question: 


‘I 
] 
* 
‘I 
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By writing specifications, the purchaser definitely knows 
what he’s to get. What’s more, he’ll be assured that th« 
equipment will operate in the required manner. 

On the other hand, the manutacturer will know 
equipment to furnish and what it’s expected to do 

Specifications also will eliminate the confusion that 
commonly attends verbal agreements lurther, time 
wasting conversations will be avoided, as well as volumes 
of correspondence between purchaser and equipment manu 
facturer. 

This now brings us to the second question 

Rarely is the purchasing agent familiar with technical 
and production requirements of equipment. To writ 
specifications for packaging equipment, it is usually neces 
sary for him to obtain the assistance of representatives from 
the engineering and production departments. 

They will aid him in negotiating certain difficult sec 
tions of the specifications with the manufacturer. ‘These 
negotiations must be completed to obtain full benefits 
from specifications 

\s for the third question, the following list has 


what 


been 
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Furnish the equipment maker with samples of packag- 
ng materials that to run on the machine. And 
Iso let him have samples of the materials to be packaged. 
In addition, call | ittention to any special precautions 
that must be taken in handling these materials. 


State the number, skill, and sex of the operators required 
to run the unit This doc 


| 
ir¢ dD 


1] 


not mean that the equipment 


maker must advise you on employing male or female help. 
Ilowever, it is always best to have 


n the type of help needed. 
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he above article was based on a paper presented at the 


ent 14th Forum of the Packaging Institute, held in New 
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labor costs by eliminating manuai 


New system reduces 
justment of filling machine 


ELECTRONIC check-weigher on high-speed packaging line fill 
is teamed with electronic Computer and servo-mechanism  check-weighers and manual ad 
ove vhs 90 package per minute 


to automatically adjust filling machine and save on 


Processors Size Up Problems and Find 


What It Takes To Cut Costs 


Fast and accurate filling is termed No. 1 for attaining $-saving 


progress. Quick changeover and easy adjustment to reduce downtime 


also gets sharp attention. And many other moves get spotlight 


(1) Select fast and efficient machines, (2) maintain them 

can't be ignored. Higher costs for products, packagin in apple-pie order, (3) make certain they do not incur 

materials, and equipment, together with climbing labor — excessive changeover time, (4) choose machines to elim 

ratcs and expensive fringe benefits—make this ipcrati inate manual tasks, and (5) prepare adequate specifica- 
trate control of weighing and — tions for packaging materials. 


AVINGS on packaging Ines—no matter ho 1) 


' 


Product saved by more ac 
filling can conserve thousands of dollars within a y« 
Phe ving of a fraction of an inch on packaging n Some of the Needs 


SANTIS 


terials can mount to a sizable figure when multiphi 

the number of packages turned out in a veat What are food processors looking for to help them effect 
Minutes saved in the change-over of equipm nt may these cost-cutting tc] ? vhat are they doing to 

reduce overtime wages paid to the mechanical force their packaging in re success? 

Checking causes for downtime will “up” output \n Certainly, the re not king hazy murach 

idequat« pecifications for packaging materials will assun targets are specifi They want improvements in the de 

nd construction of machines for higher speeds, ease 

dyjustabilitv, and = accessibilit f parts for Cleaning and 
unfcnanes And they war t c machines to operate 


| 
id at may rcien l STO 


better machine performance 

Labor and materials saved by curbing 
operations will cut packaging cost 
labeling, faultv sealing or tucking of 


vrapping, and improper ca precise, vol 
be afforded 


lo attain maximum savings, five steps are called for: 


to filling 
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speed 


THERMOPLASTIC labeler operates at 300-per-min 


Users report savings in labor and floor space 


},] 


desirable for bottling 


low-operating machines 


W hil pr 
osthy liquids, they usually are 
ind not casily adjustable 

Ilowever, a relativel 
filler has estimated, 650- and 

and $-oz. jars of bab 
curacy Of this plunger-type filler i, plus or 
percent for 5-0z. ja 

Vacuum and gravity filler 
they fill to a line on the 
likely to occur du 
of the containe: 

It therefore bee 


r-filling 


measuring filler 
from one size to another 

new 30-pockct, pre-measuring type 
peeds for 
Reported 
nunus V.6 


550-per-min 


food. T¢ pecti ( I 


t high speeds Since 
contamer in fill are 
variations in the capacity 


opel ite 
MACCUTACICS 
to po ible 
matter of i choice 


it high peed Or 


Or al Conoml 


controlled, iccurate 
ed with machines that per 
unultancoushy as filling, 
ealing cartons. Such 
and lJabor-savers, initial invest 


; than that for two machines 


ite ITNT 


veral operation such 


ibeling or coding, and 


machines are space ind the 


ment usually is Te 


Self-Adjusting Fillers 


witomatic filler adjuster. Such a 

tem, one packer believes, might consist of two weighing 
devices hooked up with an “electronic memory.” Carton 
might be automatically weighed empty and then full, and 
and tail weights—beyond 
range chanism to make 
the necessary \n electronic filler 
idjuster that check-weighs each filled pac kage and operates 
on statistical-control principles has been developed (rE: 
Mav "51 p. 5 And it is in operation in one food plant 

Variations in the density of products pose the need for 
ontinuous, automatic fillers. 
Manual adjustment usually is time 
made for one lot, 


Still othe eck in 


between gross 
could actuate a 
corrections on the filler 


111\ ditference : 


pre-set seCTVO-1K 


idjusting of volumetric 
incfhicient By the 
mother with different den 
And befor 
or under 


i change 1S 
machine 
vith over 


ty may be running through the 
an be made, many cases \ 
will be put through 


controllers md re 


tion 


eC 


veight pa kage 
Recents 
installed on a packer’s lines 
multi-pocket, rotary-tvpe fillers 
fluctuations of 
What's mor 
ome } 


i \ nel idju tment By loo 


temperature orders wer 
feeding positive-displacement, 
temperature, 

volume-fill 


po ket-to-pocket variations now 


to prevent 


liquids and corresponding 
hang 


ening and 


cans or 


THIS SPEEDY wrap-around labeler handles 500 


3 per minute in a variety of sizes 


then tightening a screw, a cam ring can be easily raised o1 
lowered to adjust the fill of each pocket uniformly. 

Said one “There’s a definite need for higher 
speeds on multihead net-weighing machines. “About 
10 vr. ago, rated capacity on a carton-forming-filling line, 
for example, was approximately 30 per min. Speeds 
increased to about 60 per min. some 20 yr. ago—and here 
thev’ve remained.” 

Bag forming filling and sealing machines, 
recently have hit speeds of 100 to 120 a minut 


proc CSSOT 


however, 


Want Faster Automatic Machines 


“Labor costs are getting out of hand in our plant,” said 
one bottler. “Naturally, we are interested in fully auto 
matic machines that require fewer workers who operate 
with higher productivity. For example, before the war we 
employed a man on each labeling machine. ‘Today, one 
man operates six labelers on a single, higher capacity Tine 
Also, we faster machines to eliminate our second 
hift.” 

From a Packer came this statement 

“We like to see more machines like the roll-through or 
wrap-around labeler that handles over 600 round cans or 
jars per minute. ‘This high-speed machine has few mov- 
ing parts and it’s easy to maintain.” 

l'inding new favor are the high-speed (330 per min.) 
thermoplastic labelers. ‘These units, devoid of reciprocat 
ing parts, handle as is four sizes without change 
parts 

Still another firm pointed to the significance in the 
growing trend to automatic machines. ‘To attain greater 
efficiency, such machines—and not the operators—set the 
production pace. Operators merely make simple adjust 
ments, clear a line of jam-ups, and periodically feed pack 
And they check 


( ipping, labeling, coding 


want 


HANS 


wing materials to the machines 
operations for improper filling, 
irton-flap tucking, and wrapping 

Incidentally, this company feels 
ond 


that many firms wall 


eliminate the expensive sc hift Survevs revealed 

that this shift is 15 to 20 percent less efficient. Also 

second-shift workers usually get 5 to 10é¢ an hour mor 
[his processor also 1s achieving greater efficiency by keep 

ing down his inventories in an effort to reduce handling 

labor costs, and warehouse space 

By scheduling orders and shifting workers to different 


FOOD ENGINEERING, APRIL, 1953 





lines (each with permanently adjusted machines), mam 
different package sizes and products are turned out on 
one shift. And these items are loaded directly into trailer 
trucks, instead of being stacked in a warehouse for re-han 
dling. 

Formerly, one package size or product was run on each 
S-hr. shift, and other sizes or products on subsequent 


As a result, huge inventories were built up 


Sanitation Stressed 


One quality-minded processor wants more emphasis on 
sanitary features of equipment construction. He believes 
that non-corrodible material should be employed for cer 
tain parts in contact with products. Hopper surfaces should 
be smooth and without dirt-catching corners. 

Machines should be readily accessible for cleaning, and 
parts must be easily dismantled with simple tools. Internal 
threads, dead-ends and pockets, and porous materials must 
be avoided in certain cases 

Processors operating filling lines for mayonnaise, ketchup, 
jellics, jams, peanut butter, and similar viscous products, 
also are secking machines that can be readily washed 
Here, container breakage and product spillage require 
frequent washing of machines. And they must be designed 
so that wash water will not raise havoc with electrical 
ipparatus, glue pots, wipers, and hold-down pads on 


labe le rs 


Newer Uses for Thermoplastics 


Need for faster carton-sealing was stressed by a packer, 
who believes that it might be accomplished by develop 
ment of a special heat-sealing technique whereby carton 
flaps are coated with a thermoplastic resin and then auto 
matically heat-sealed 

Possibility of replacing glues with thermoplastics for 
more rapid sealing of cartons and shipping containers may 
be remote. Big stumbling block is cost. Of course, the 
cost of thermoplastics will drop as their use increases 

Certain questions, however, must be answered first: 
Will this new sealing technique be more efficient? Can 
thermoplastic resins be spot-applied to flaps in an effort 
to use less of these materials effectively? Would the addi 
tional cost for electricity needed for heat-sealing be out of 
line? Or would a shorter, space-saving compression unit 
offset this additional cost? 


USING a close-coupled line, less space {is now taken up by 


high-speed packaging machines in bottling plants 
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Chief kernel of want in some plants is the high-speed 
machine to fit a limited space. Processors are licking this 
problem in various ways 

Packaging lines in som« 
in an L- or U-shape. The answer in other cases is a taller, 
rather than longer machine that performs several simul 
taneous operations—such as forming, filling, and_ sealing 
bags—in vertical sequence. 

Further, some plants—where headroom i 
hit upon the idea that there is more than one level of opera 
tion. They have built mezzanines and installed machines for 
forming and feeding cartons to packaging lines below 

One firm is even employing automatic case gluers and 
sealers as elevating convevors for feeding cased goods 
directly to an adjacent warehouse Still another firm 
employs suspended casing machines that require littl 
maintenance. Glue is pumped to the machines as needed 

Recent development of a close-coupled bottling line 
has solved the space problem in a plant supplying flavor 
extracts. New feature is combining of the rotary filler and 
capper on one And both units, plus the bottle 
cleaner, operate from a common drive. 

Containers discharged from the cleaner are transferred 
directly into the pockets of the filler’s intake spider. Filler’s 
discharge spider then serves as the intake spider of the 
Ample clearance in the pockets of the feed and 


permits handling of misshapen jars 


instances are being arranged 


spacious—have 


bas 


( ippe ie 


transfer spid rs 


Faster Fruit Packaging 


Using a new inethod of packaging dred fruits, pa kers 
now can realize substantial savings in labor and floor space 
\nd they can attain an increase in output to boot 

Employed is an automatic line requiring 
workers who turn out 45 to 50 packages per minute 
ire conveyed to a machine that forms the bag from roll 
stock, fills it from a net-weight scale feed, and seals it 

In comparison, average production on the semi-auto 
matic line is 40 packages per min. with 14 men 

I'he same automatic machine is to be used for handling 
the entire output of pretzels and wafer 
directly from a band oven. Here, savings in floor 
labor, and packaging materials will be significant 

(Turn to page 12 
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operations 


performs multiple 


applying tags 


of space-saving machines 


heat-sealing tea bags and 





\ow... Triangle's 
“pay-as-you-package’ 
“au gl | plan 


BRINGS 
YOU 


Triongle offers a complete 
line of weighing and filling 


Complete weighing, fill- 

ing and sealing oper- 

ations are performed on lncoags pene — 

Triangle equipment. all the advantages of Triangle weighing, filling 
and sealing machinery ... with the added help 
of Triangle’s “Pay-as-you-Package’ Plan. 


Now it’s easier than ever to obtain 


In many cases, just a part of the savings earned 
with new Triangle equipment covers its cost, 
“When should | buy new Manpower and time savings quickly recover 
your investment... and quickly show substan- 


If you're wondering, 


. ‘ iD 
packaging machinery: tial new profits for you. 


read this . . . There’s a Triangle or Triangle-Bagby machine 
to meet your exact requirements ... to fill all 
dry and semi-liquid food, bakery and dairy 
See us in Booth 412 at the Packaging products. 
It costs nothing to get all the faets .. . and 
Exposition, Navy Pier, Chicago, Ipril 20-23 there’s no obligation. 


TRIANGLE PAckAGE MACHINERY CO. 


6637 West Diversey Blvd., Chicago 35, Ill. 


Sales Offices: New York, Newark, Baltimore, Boston, Atlanta, Dallas, Denver, 
Los Angeles, Portland, Ore., Montreal, Mexico City 


For more information, use coupon on page 213 FOOD ENGINEERING, APRIL, 1953 





SHUT-DOWN TIME for clearing damaged cartons from overhead transport-chain assembly (arrow). This specially 
Package Machinery’s new 160-per-min. frozen-food wrapper designed counterbalanced assembly requires little effort to 
is now considerably reduced with this convenient “lift-up expose folding mechanism for wrappe) 


Equipment Makers Aid Cost Reduction Through 


Innovations in Machines 


Significant improvements—both big and little—are marking the trend to 


better built-in performance. We present them here in four major categories: 


Outstanding Equipm 


Th i¢ 


JOHN V. ZIEMBA units to make them operate mo 
Associate Editor, “Rood Enoineering’ smoothly. More automatic equipment 
requiring less attention 1 appearing Cate Nlaintenanc 
T! DAY. the trend is toward the New features are being Incorporat dl \ Satet 
developm nt of higher speed pack for casy adjustment. Small assemb bemg i 
iing machines designed to operate wits are being provided to inercas 
with less delav and downtini machi 


Developments are also directed 


pe ch ee I—OUTSTANDING EQUIPMENT 
MHIWYg 1 HVITN ’ ( iS equip WT . 


that requir ) minimum an mint of DEVELOPMENTS 
mamtenance 
Attending these strides are reat ake the dairy field. Here, auto 
number of mmnovations to gear 1 Mati Isc pa kers for fresh milk have 
chines for better production-line per been developed, with successful com thor imnovatioi 
formance mcr in the offing. A mill minder fo md 10-1] 
roing into the bottle uncascr is in operation, and 
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Along with more than half of the 
major users of shipping containers who 
maintain their own package testing laboratories, 
General Mills, Inc. uses UNION Corrugated Containers. 
Choose your shipping container well. It is the 


guardian of your good name. 


INTEGRATED 


re NS BAG & PAPER CORPORATION 


CORRUGATED CONTAINER DIVISION + Box Plants: Savannah, Ga., Trenton, N. J., Chicago, Ill. 


Eastern Division Sales Offices: 1400 E, State St., Trenton 9, N. J. * Southern Division Sales Offices: P.O. Box 570, Savannah, Ga. 
Western Division Sales Offices: 4545 West Palmer, Chicago 39, Il. * Executive Offices. Woolworth Bldg., New York 7, N. ¥. 


For more information, use coupon on page 213 FOOD ENGINEERING, APRIL, 1953 





NEW ASEPTIC can closer handles up to 650 containers UNCASER and washer-loader was recently developed by 


per min. Machine has only a tenth as many parts and tCA to remove milk bottle m cases by inverting and 
weighs but a fourth as much as conventional equipment setting them up on belt asher, Rate: 24 cases a min 


load ix 1O0-lb. or twelve 5-Ib 


into a paper bag, which is then glued, 


folded, and sealed. This bag is 
cheaper than cartons and saves in 
shipping weight 

Speedy, precise carton filling now is 
being achieved with a new. straight- 
line, multihead net weigher (FF, 
Mar. cover picture and article, p. 62). 
Employed is a principle of sensing 
minute movement of a “scale” beam 
toward an air jet. Back pressure builds 
up in the air line as the air gap nar- 
rows, and this operates an air relay 
to actuate the netweight filler mech- 
anism. 

About 140 cartons a minute is the 
fast top speed for a single-stream fed, 
four-head machine. Indicative of the 
unusual precision are these perform- 
ance data: Weight variations for 99 
percent of packages on a test 
ranged from a oz. low for sugar 

2-Ib. units) to a #2-0z. high for bran 
flakes (12-0z. units). completed during continuous travel large, revolving t fer whe vith 

An X-rav unit checks height of fill of the can in a second semicircular — plial b] 
of liquids or free-flowing solids. Speed bat his seamer has eight heads, — they 
§00-900 containers per minute. or chucks, driven by fiber gears that — posit the bottles right-side up on c 

Accented along with speed and turn against a fixed ring gear as the evor belts that supply the wa 
efficiency is simplicity in the new ma rotors revolve. Fees T p. 127 
chine designs. For instance, a new Che simplicity of design contribute 
aseptic can closer is said to have only — to easier maintenance and adjustabil 
one-tenth as many parts, and to weigh ity. And the machine takes relativel 
but one-fourth as much, as conven little floor space packagin osts incl 
tional equipment This machine 1s r examples of a_ simplicity e trend is also toward mia 
designed to handle up to 650 cans achieved through new operating prin I g multip 


SPEEDY, precise carton filling is attained with this four-he: pneumatic-weigh 
unit. It scales 80 packages of Wheaties per min., with 14 overfill savin 


Multiple-Operating Machines 


i 
f the 202x404 size per minute ipl ire. = beverage bottle uncaser 


As a can enters the machine, a lid ind casers with  continuous-travel, 


hain-mounted = pi » fingers that 


applied and the can moves into | 

1 pocket in a large rotor \ spring gently rai r lower bottles from o1 

loaded revolving chuck presses down into cases as the latter are lowered or 

on the ld and rotates the can as the ransed im continuous ¢t el on an in 

edge of the lid and the ly lined conveyor belt ned | 

in travel together through a g ln a different form, this easy pick ol ton blank and an imnet 
ily narrowing groove in a iI up of bottles during continuous travel 
ular seaming bar. Partially formed in is employed in a milk-bottle unca Packaging Special 


eaming bar, the seam 1 The machine inverts. th 
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qMODEL “EG” 

UNIVERSAL FILLER 
ee Newest design. 
y : : : Fully streamlined. 
mproved Dexterity in Dam Fh mee 
; Ki weight or by pack- 
$ ; ing or by measure- 
MECHANIZED PACKAGING... | ment idles pow 
: é my ders, granulars or 
af : ¥ pastes. Various 
: | < types of containers. 
14 oz. up to § Ibs. 
or more. Produc- 
tion 15 to 30 per 

minute, 


€ STOKESFEED PAPER BOX MACHINE 
A complete paper box gluing, feeding and wrapping 
unit. Made in two sizes—Model “B” and Model “H”, 
Completes up to 40 boxes per minute. Only one 
Operator required. Monet “B’—maximum: 20” x 
15” x4”: minimum: 6” x 4” x 4”. Model “H”—max- 
imum: 15” x 10" x 234”; minimum: 4” x 134” x 42” 


MODEL “HG-84" 

AUTOMATIC DUPLEX FILLER 

Heavy Duty Duplex Automatic Filling 

Machine for powders or granulars. 

Entirely automatic. Production 60 per 

minute. Up to 1 Ib, quantities. Also oe 

made in four-station type, Model “HG- HIGH-SPEED NEVERSTOP e 

86-87". Production 120° per minute. > CARTON FILLING & SEALING MACHINE 

. For free-flowing products. Feeds, fills and seals car- 

tons, both top and bottom, in one continuous Opera- 
tion. Cartons 51%,” x 3%," x 1344” to 812” x 6" x 2%”, 
60 to 200 or more per minute, One operator. 


-.- ENGINEERED BY 
STOKES £& 


a~ 
AUTOMATIC STRETCHRAP 
PACKAGING MACHINE 
For wrapping odd shapes of articles or 
pieces, smoked meats, sausage, toys, ete. 
. with heat sealing “Pliofilm”. One operator See us at the 
a required. Production 12 to 15 per minute. P 
i iniesihais aeluablinae NATIONAL ACKAGING SHOW 
PACKAGING MACHINE Chicago ° April 20-23 * Booths 117 & 118 


_ ——— — 


Equipped with auger feed. : P ' - 
Forms, fills and heat-seals J 
tha sank ons, takine STOKES =z SRAITH co. 
printed or unprinted web 4911 SUMMERDALE AVE., PHILADELPHIA 24, PA. 
{ne 


fro Il stock. Vol “ 
Mi cdi dec ae 3 oe Pacific Coast: SIMPLEX PACKAGING MACHINERY, INC., 534 - 23rd AVE., OAKLAND 6, CALIF. 


50 to 120 packages per Foe SNS sree Pane rw Bible TOT 
. SUBSIDIARY OF FOOD MACHINERY AND CHEMICAL 
minute. 


vr ‘ 


104 For more information, use coupon on page 213. FOOD ENGINEERING, APRIL, 1953 





produce tea bags 
ng and tag attached; (5) 

int 4-lb. units of crackers, reject 
and 
ges and insert them 
overwrap 


ind OVE IWldp, 


into urtons 
them to form 
\Machin« iT¢ 


tor handling a 


CdsSes, Ol 
bundle. 
being built adaptable 
ditterent 
and types of films for 
irtons, open boats, and flat 
or cardboard.  Self-measuring 


number of 
ize COntamers 


] Ipping ( 


eds pert continuous Wrap 
iving height. Some 
I double WI ip prod 
ble-wrap. pt 

d ¢ irdboard 


even imscrt 


rapping and apply casy-open 
\n attachment is provided 
0 cut and apply roll-fed printed la 
to the wrapper. Another attach 
rts the variety of product 

ce, and date on the label 
now are available 
kh Call be 


hg tape 


that 
changed 


I ibele 
ily and 

to handle a of containers 

round, oval, square, flat, and 
cled. Wipers are adjustable with cap 
SCTCM ind label with 
wheels 


varicty 
pan 


Md ZaZInes 


thumb = screw lceding star 

wiftly removed by merely lift 
ing them off With all units 
lirectly in front of an operator, it is 
sv for unskilled make 


quick adjustments. 


workers to 


Faster Filling Operations 


Major emphasis will continue to be 
upon higher-speed lines and more ac 
curate filling techniques 

Some making a 
from straightline to rotary-tvpe pow 
der-filling machines. 

Regarding addition of fi 
to present net weighers, one equip 
“Going from a s$1x 


firms are beeline 


ment maker says 
per-min. net 
unit to an eight-head 
filler seems impractical. 

would re 


machine not 
parts, but it also would 


head, 70-to-90-package 
weighing 

traightline 
Such a 
quire 
be unwieldy and call for a heavier base 
Still it would not match the 300-per 
1 24-head, rotary vac 


]y 
ONIN 


OTe 


mun peed of 
uum filler.’ 
Milling, however, 1 the botth 
neck on beer-bottling lines. Ilere the 
the 32-wide 12-o0z 
bottle was] ind soaker—the largest 
unit that can be shipped on a flat car. 
Rated speed of a beer-bottling line 
consisting of a 60-spout rotary filler 
and six labelers, hooked up in tandem, 
ibout min.—a tripling in 
vottling capacity in a little more than 
i decade Prior to World War II, 
| 34-spout filler and two rotary label- 
only 120 bottles per 


not 


limiting tor 1s 


260 pel 


l 
} 
} 
I 


Cl hance led 
minute 
Maximum speed on a flat-top beer- 
510 to 515 per min. This 
a 60-spout rotary filler 


in line i 
ling 


COMprises 
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and a 6-spindle can sealer. lop speed 


ot the filler 1S reported to be 600 


And 


considers it possibl to 
spout filler that 


SUU minute 


a manufactures 
build an 80 


cans per minute. 


could hand 750 to 


Cans a 


600 Jars of Baby Food a Minute 


lop speed on a baby food glas 


packing line is 550 to 60U jars per 
product 
1 2] 


double 


min., depending upon the 
linployed are two pace-setters 
head piston filler 
pindle rotary cap sealer 

Possibility of imereasing 
ber of heads on both 
step up output is not remote. 

lor example, an equipment manu 
facture! is contemplating — the 
construction of a rotary, 
piston-filling machine to handle 800 
minute. 


md ai li 


the num 
machines to 


how 
35-station, 
jars of baby food per lo eco 
nomically utilize this high-speed filler, 
however, it will be necessary to review 
the entire production line. It may 
take conveyors and 
chines, as well as other changes, to 
operate at such high speeds. 

\fter all, S00 jars a 
i second that must be accurately filled 
and transferred to and through the 
closing machine without spillage 


new casing ma 


minute is 134 


Machines for New Films 


Newer films will require specially 
designed machines to handle them 
Saran-coated cellophane, 70-gage Phio 
film, and certain other films, present 
a feeding problem. Iligh-voltage sta 
tic eliminators are being used in 
Studies are also underway to 
learn more on how to condition som 
of these films properl 
Machine adjustments—in 
ing from one size closure or containe! 
to another, or from product to prod 
uct-—will be 
cases, it will be 


ON 


Cases, 


switch 


greatly simplified. = In 


many necessarv onl 
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pil handwheel . pull levers, 


ws, turn dials, or shde parts into 


Completely embled units are be 


ing designed for each package size 


When changing from one size to an 
other, screws could be loosened so 
that one 
nother 

Lhe 4 


only a 
would imsure 


ize unit would drop out and 


Ol lide into position 


tak 


ah | 


individual units would 
Tow rine to place 
iecurate adjustments 


cach time a change is made 

All working parts on fillers for tree 
ind non-free flowing powders are be 
ing shrouded, particularly to prevent 
dust from causing wear of parts 

Some labeling machines, for in 
now being shrouded—with 
hinged, removable doors for easy 
cleans As a further aid to sim 


| pots are 


stance, al 


@ tmaimtcnance, ghiue 
sufficiently 1 to 
HCCCSSATN deposition ot 


remove prevent un 
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containers or principle operating parts 
Phese pot ir accessible 
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to a full day pending upon 
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jam detectors, overload kick 
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2—SPECIAL DEVICES THAT CURB 
PRODUCTION DELAYS 


Of great importance 
lays on packaging lines 
opment of several sp 

Let us take some 5) 
pointing out how each has assui 
greater production-line performance 

Heat controlle 
cally adjusting — th¢ 
heat-sealing plates on 
chines, and thereby 
sealing of films. 

Faster setting of heat-scaled waxed 
paper overwraps for frozen food cat 
tons is now being achieved on shorter 
water-cooled, compression lines 

In another solvent 
applied to cellophane 


now are automat 
tempcrature of 
Wrapping ma 
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proper 
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block chain between two flat-top belt 
Speed of the block chain is synchron 
ized with the labeler to prevent crowd 
ing of tumblers. 
Steady, positivi 

tles to fillers is assured in 
through the use of auger or 
type feeders Vhiese helical 

pick up contamers at random 


round bot 
SOC CdS 


flow of 


SCTCW 
intake 
with 
out the need of mechanical or safety 


like mi 


devices roswitches o1 
hngers. 

Within the past decade, output on 

I | 

beer-can lines has than 
bled—from about 240 to 510 
12-oz. cans a 

With the recent development of 
the six-can, carry-home carton, a new 
cartoning system had 
handling 360 to 500 cans per minute. 
Adopted was a pair of still 
and three specially designed 

The magnetic wheels split 
a row of cans into three lanes. Each 
Jane continues to a divider that feeds 
two cans at a time into a 
These infeed wheels were designed to 
balanced 
each carton, preventing jam-ups. 
Infeed conveyor and = multi-unit 
labelers arranged in tandem on bot 


thing 


IMOTC dou 


minute. 


to be devised, 
magnet 
whee ls 


dividers. 


carton 


assure a load of cans int 


tling lines are equipped with variabl 
speed drives to assure flexibility and 
iccurate control of 
their flow is 

Also, a straight-line 
with oscillating plates 
with an 


bottles, whether 
steady or intermittent. 
unserambler 
synchronized 

hall 
Warshail 


infeed convevor 


PNEUMATIC GATES (foreground) 
are interconnected with safety clutch 
to automatically stop conveyor when 
bottles going into 
tandem labelers back up. 


ever Economic’s 


Va 


TIPPING OVER of jars is prevented 
by guide rails. Hand nuts (A & B) on 


rails permit height 
caps ride above rails, 
are on conveyor. 


adjustments so 


bottom of jars 
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cduced, these lever wi 


flow ] 
Labelers also are 
ith “no-bottle no-label” 
no-label no-bottle’” safety devices. 
Finding ways of getting faster pro 
duction by additional applications of 
photo-electri¢ Wrapping ma 
hines 1s An 
SCans 
over-wrap matenial as it is fed into the 
machine and “tells” the cutter-bat 
cxactly when to cut off a sheet. 
compensatol 
cutting 
roll-fed film 
ures proper alignment 
sheet over the carton 
in electric hooked 


infeed resumed 


ped 
} 
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of the printed 
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up with a mechanical timer. 


Jam-Up Safety Devices 


Damage from jam-ups--a constant 
threat to efhcient 
packaging lines 
mized by 
operation. 

Overload safety 
ittached to drive 
to containe! machine Phese 
lutel mutomaticalls 


performance on 
now is bemg mim 
safety devices that top the 
clutches hay 

to prevent damage 
ind 


and 


HELICAL INTAKE (left) is being in- 
creasingly used to assure positive flow 
of containers. It operates on this Pneu- 
matic Scale rotary vacuum filler with- 
out safety devices. 


SPECIAL dividers split single line of 
into two Similar units 
on Standard-Knapp’s six-can cartoner 
two cans at a time 
carry-home carton 


cartons lanes 


feeds into 6-can 


VPSs 
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top the mac hing 


determined load is reached 


On some labelers, a pneumatic gat 
interconnected with a safety clutch 

top the machine automatically 
bottles tip er or back Wy 
Damage from jams due to odd-shaped 


this al 


to 
when ) 
containers also 
rangement. 

In another instance, a specially de 
floating star wheel automat 
cally lifts up on its shaft to stop 
further the 


SILT d 


entry of bottles to ma 
chine in the event of a jam-up. Stop 
of this unit has no effect 
the operation of the other equipment 
on the lin When the 
cleared, the wheel falls 
ind a correctly timed fe 
umed. 
Microswitch il 


machines 


pag upon 
jam-up 3 
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when a 
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' 
unproperly Mippimg inton 


in the scr 1s apt 
machine part. A pressure 
vitch will 
ge. 
On bundlin 

vitch mitrol th ow of 
to the collator to assure a correct 


} 


carton 

num 

ver of packages in the group And 
mitrol the 


] 


lapping machi 


THIS cone-feed hopper keeps constant 
head of 
weigher, Rotating vanes 
iard-to-handle, high-fat cake 


Ly} 


product in Pneumatil two 


scale weep 


mii Xe into 





DO YOU KNOW THE TOP 
MAN IN OUR COMPANY? 


In some companies it's the president 


who 1s the real boss. In others it’s the 


chairman of the board. In our company 


its you the customer 


We sincerely mean this, Our entire oper- 
ation 1s based on the idea of giving each 
customer service that 1s hand-tatlored to 


fit his individual requirements. 


That means you get the right container 
for your product and processing meth- 
ods. You get deliveries scheduled to 
your needs and not our convenience. 
Research, engineering and trouble- 


shooting services are available in the 


BET N E R 


VUUOLOTL 


CONTINENTAL CAN COMPANY, INC. 
DEVON, PENNSYLVANIA 


GS 


amount you need — when and where you 
want them. We have only one rigid idea: 
The customer is top man and it’s our 
job to please him, Won't you give us a 


chance to prove it? 


MANY FRIENDS of the Ben; C Betner 
Co. — now the Betner Division of Con- 
tinental Can Company — are valued 
customers of Continental as well. They 
can now place all their packaging orders 
with a single supplier of recognized 
reliability, resourcefulness and technical 
ability. Every Continental office is a 


Betner office. 


Plants also located in RICHMOND, VA., PARIS, TEX., 
BEAUMONT, TEX., APPLETON, WISC. and LOS ANGELES, CALIF. 
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3—BETTER CONSTRUCTION TO 


IMPROVE 


MACHINE PERFORMANCE 


feasible, start-and-stop re 
being replaced 
continuous-mo- 

Reciprocating 


in speed and 


W here 
ciprocating parts ire 
by faster 


tion straightline 


motion often 
performance 


moothness of 

\ssvmmetrical moving parts will be 
balanced for higher speeds. For in 
stance, 5] operating the 
clevator lift for feeding cartons to 
unit will be designed for 


' 
rotary and 


units 


is hmited 


special Cain 


the wrapping 
travel of cam follower and 
ittained by some 

Net results are 
absence of lost motion in the oper 
iting mechanism and less wearing of 
parts. 

One equipment firm 
machines for trength, rigidity, 
and longer wear. Shaft sizes greatly 
exceed minimum requirements. And 
employed to 
prevent need for replacement. Such 
duty construction — practically 
climinates vibrations 

Machines with fewer, simply de 
signed, casily accessible moving parts 
ire. being. built Notable are some 
machines that employ a multiple cam 
to operate several reciprocating parts 
cfhciently. 

Machine adjustments requiring only 
simple micro-settings, 
And guards for 
are hinged for accessi 


1 Hig 


Cali 


“over-design” 


over-size bearings are 


he iV\ 


tools, and no 
ire being designed. 
belt drives now 
bility 

\lso_ proposed, for easv assembly, 
idjustable, seif-lubricating 
hus, one equipment firm 
it will end up with an eco 
lighter, and vet more rugged 
that turned out 


i 
custom delivery 


are S¢ iled, 
bearings 
believes 
POTN il, 


machine, can be 


Plastics Solve Problems 


Playing a big role in stepping up 
mitput and reducing packaging-line 
maintenance are new materials and 
techniques of construction. 

Lo k t OM 

ipplied to certain machine 

provide anti-friction surfaces 

coated on feed hoppers of dry 

to prevent sticking of such 

wn sugar, cake mixes, 

oluble coffee. Guide rails 

lined with this plastic 

permit free travel of cartons and glass 

iners. ‘Teflon facings over label 
wiping pads avoid glue-pick up 

Moreover, accumulation of wax on 
ding f med 


pecific examples 


DI duct i br 
ind instant 


{ idl CONVCVOTS 


group ot 


funnels hh 
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cartons in CAS¢ 
avoided through use of the 
And heat-sealing plates, spray-coated 
with ‘Teflon, check sticking of certain 
plastic wrapping matcrials 

\ ketchup bottler 
downtime — by 
bars and conveyors to prevent sticking 
and jamming of containers to and 
from filling machines. 

In one instance, silicone ts 
porated into rubber-base compounds 


waxed packers 1s 


plastic 


curbed — line 


a : | 
suucon-coating = guide 


incor 


for wiping pads on labelers. Such pads 
hold up longer than those made of 
rubber or Neoprene. Silicone rubber 
some day be emploved for high 
temperature (500 deg. F.) heat-seal- 
Silicone- or Teflon 
impregnated glass cloth also may he 
used to provide non-sticky surfaces 
Because of its resistance to oxygen 
ind corrosive materials, plastic tubing 
I'ygon and Saran—is gradually re 
liquid fillers hos¢ 
equipment firm has 
stituted hose for rubber on 
ur-control devices. Since these new 
hoses are transparent, it is now cass 
to spot a plug-up in the line 
A specially designed pump is han 
dling overflow from one type of liquid 
filler. Here, wear-resistant, Neoprene 
molded impellers replace metal. And 
on the same filler, a small filter i 
straining the overflow prior to re-use 
Nylon bearing parts may be em 
ploved where corrosion resistance and 
Where 


problem, 


Way 


ing purposes 


placing rubber for 
And on 


sub 
Tygon 


noise reduction are sought 
sugar or flour dust is a 
ealed, self-lubricating bearings ar 
going into certain machines. 

Formica, in cases, has re 
placed cast iron and steel in the con 
struction of star wheels. Tt is easily 
sawed into shape. reduces glass break 
ge, withstands shocks, and 
minimizes noise 


Nylon bristles 
] 


many 


readily 


for wiping labels arc 
becoming popular. These long-wear 
ing, flexible bristles do not pick up 
moisture Lightweight aluminum 
also is emplove das a backing for bri: 
tles. Longer brushes, too 

viding mor 50 percent 


of la 


wiping time 
more in the case of one tvp¢ 
he ler 

into heavy reciprocating 
are lightweight 
magnesium alloys. 
Such parts are stronger and can oper 
ite faster. In certain cases, parts are 
being fabricated of aluminum he 
cause this light material is readil 
machineable and non-corrosive 


Going 
parts more and more 


wuminum and 


1933 


ADEQUATE LUBRICATION ot 
speed machines will avoid costly break 


This Scale 


high 


downs Pneumatic carton 
feeder and 
removed) 


shot (A) and machine-driven (B) lubri 


bottom sealer (shrouding 


features Bijur-designed one 


cators 


Also, non-corrosiv< 
used for 
splatter certam 
bottle break iw 
handhng 


metals 


machine parts subjec 


liquid food 
particularly on lines 
fruit juices, vinegar, brine, 
id similar item 
Where corrosion is a problem on 
liquid and powder filler 
taink tecl 
ll parts 
Instead 


Ole 


ng made from cast 


ing equipment is being con 


tructed with heavy plat 


| haped ind 
welded in the 


machine manufacturer 
shop 

These eel | ire desirable be 
cause ther 1) Are strong, (2) do 
pattern bend 
ined shape, (4 


inate the need of relying on outsick 


not require and 


weld easily to ce elim 
casting faciliti ure | ma 
chining, 6) ikC | ICI ind 
don't cracl 
Ductile Won 


ion, cast steel, or ca 


material otter 
high 1h cham il propel 
] 


hinability, and perio! 


ng malleabl 
Iron in certam 
Cases This excellent 
castability, 
tics, good ma 
hock-and-w Into 
parts——cams 
leasing lever 
ire subject to 
high speed 
Within 
firm has fabri 
parts out 
originall: 


equipment 
0 individual 
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ound casting tion ind 
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TIME 


and 


MONEY SAVING 
EQUIPMENT 


FoR THE 
FOOD PACKEB 


Three of our many installations; 
which have proven profitable to 
food packers, are illustrated and 
described below. These are of- 
fered as examples of the results 
of our work in collaboration with 


food packers and on specific problems. If you have similar or other 
problems in your plant it will pay you to tafk to a Barnes’ process 
engineer. There is no obligation for this service: 


Load 500 Jars Per Minute 


This Barnes retort crate loader handles 
500 baby food jars per minute. It1s one 
of many different machines designed 
and manufactured by Barnes to help 
the food packer lower costs, speed up 
handling, and minimize breakage. 


Unscramble 500 Jars Per 
Minute with Barnes Single Filer 


Here’s a new, efficient method of un- 
scrambling empty jars. The illustration 
shows operating end of machine where 
girls are positioned while dumping 
cases of glass onto the receiving con- 
veyor belt. Jars are discharged to ¢on- 
veyor at the rate of 500 to 600 per 
minute, determined by size and shape. 


Unload Over 600 Cans Per Minute 
with Barnes Packaged Can Unloader 


This new dual purpose machine can be 
operated with only two men in contin- 
uous production while unloading 3 to 
4 bags of cans per minute. The Barnes 
unloader handles 3 bags, each contain- 
ing 265 No. 303 cans per minute, or 
795 cans. 


FREE ADDITIONAL DATA on these and other time and 


money savers for the food packer will be sent upon request. 
Write today. Ask for bulletin £453. 


ond 


JOHN BARNES 


{1DVERTISEMENT) 


Some Questions and 
Answers About the 
Martin Aseptic 
Canning System 


Q. Exactly, what is the Martin 
Aseptic Canning System? 


A. it is a system that provides a 
means of filling a sterile product 
into a sterile container, within a 
sterile atmosphere and closing it 
with a sterile lid. 


Q. Is further processing of the prod- 
uct necessary? 


A. No. 


Q. Has the svstem been available 
for a long time? 


A. No. Although short-time high- 
temperature sterilization has been 
available or possible on many 
products for a good many years, it 
wasn't until the Martin System was 
developed that there was equip- 
ment available for Commercial ex- 
ploitation of the advantages gained 
from short-time high-temperature 
sterilization. 


Q. What does W. F. and John 
Barnes Co. have to do with the 
system? 


A. They are sales representatives 
for the Martin Aseptic Canning Sys- 
tem and offer engineering, techni- 
cal and service assistance on the 
installation and operation of the 
equipment. 


Q. Where can we obtain more in- 
formation about the merits of this 
system? 


A. By writing to W. F. and John 
Barnes Company, Process Equip- 
ment Division, 301 South Water 
Street, Rockford, Illinois. Ask for 


PROCESS COSIPMERT BIVISION 820 SOUTH WATER STREET, ROCKFORD, titinois 


bulletin E453. 


For more information, use coupon on page 213. FOOD ENGINEERING, APRIL, 1953 





Maintenance 
Checklist 


This guide to effective procedure 
will help to keep your packaging 


lines going at full speed. Proved- 


in-practice pointers are included 


OUR PACKAGING line will oj 
when it is maintained in ship-shape order. 

\nd when breakdowns do occur, speed is essential in 
Carrving them out smoothly—with mini 
calls for properly trained line me 
I’ssential, too, is an 


operate efficiently on) 


making repairs 
| 

mum line-lost 

chanics or machine-shop personnel 


time 


ample supply of spare parts. 

Some firms save valuable time by simply rolling standby 
equipment into the line. Others follow a routine imspec- 
tion-maintenance system, preparing repair schedules dur 
ing the operating shift and then making the repairs du 
ing off-shifts. Maintenance is a two-fold job involving 
corrective and preventive steps. 

Keeping packaging lines running ] 
faster throughout and with less downtime due to faults 
operations—is the dual respensibility of the production 
and maintenance departinents. ‘To provide practical help 
in this direction, Foon ENGInEeRtNG presents the accom 
panying check list plus proved-in-practice pointers on nip 
ping production slowdowns. Each point on this list will 


at higher speeds for 


now be taken np in turn 


Repan 


In some cases, this inspection may be included in the 
lubrication program. Oilers in some companies report 
worn machine parts 

But it pavs for those firms operating large packaging 
lines to establish a systematic machine-maintenance pro 
gram, This involves inspecting and “miking” parts to 
determine wear and need of replacements 

Seasonally operated lines require complete overhaul 
only during slack 

\ possible method of curbing packaging line break 
downs is the establishment of some form of inspection 
tandards for machines. Such standards mav be_ based 
upon maximum allowable down-time. When this period 


. the machines involved should be shut d 


Seasons 


ror repalrs. 
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7 Keys To Trouble-Free Line 


Operation 


1. Inspect machines for need of re- 
pairs and replacements. 

2. Devise an adequate system for 
recording delays and downtime. 

3. Set up a workable machine-clean- 
ing program. 
and 


4, Assign maintenance set-up 


men to production lines. 

>. Initiate a training program for the 
maintenance crew. 

6. Adopt a 
schedule. 

7. Work out an efficient system for 
making changeovers. 


foolproof lubrication 


*% See Numbered Sections in Article for Details *% 





Recording Line-Downtime 


ord of 


charg 5 — LOC al 


Keeping case histories on machine x pat 1 1é 
the job as well as labor 
long way toward better planning of 
ules. In this wav, recurring difficulties can be 
and corrected. What’s more, high maintenance 
be checked. 

Maintenance costs can be slashed br those 
overtimes chargeable to inadequate planning and inspect 
of standby equipment. Completely rebuilt 


will help, as will) machine im 
, } 


and material 
ched 


1 olated 


cost Call 


mamtenance 


reduc ing 


ing or the lack 
replacement assemblic 
provements to ¢ lnminate troublesom itions 

In some plants, packaging-line operators re ord the 
extent downtimes or daily production 
reports. ‘These records are reviewed daily by 
who determin 


and reasons for 
production 
ind maintenance supervisors, the cause 
the dela md then tal ect 
One firm employs a bell 
line mechanics when machines breakdown 
Another uses clocks for determining actual 
time of machine hese clocl tart when the machine 
| in only when machines d 
installed an Fsterline-Angus recorder 
in the office of the bottlng foreman A break in th 
line on the chart i production-ling 
Reason for the d dail 
stant 


Ii I 
qui kh iwnaling 


runny 


nmns operating | 


Still another ha 


indicate 
downtime i report 


rec ord d 
breakdown 
foreman 


of Machine 

This mav be the re pon ibilit or I I ickag 
maimtenance department ul tH} the 
hould be is usually determined 1] he plant 


government 


ng OF 
machine 
Sanitarian Or inspector 

fun i » PAV | 
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Packaging. 


Equipment 


Visit Booth 115 
National 
Packaging 
Exposition 


Navy Pier, Chicago 


April 20-23 
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... see it at the Packaging Show 


A new idea in packaging machinery is coming from Peters Machin- 
ery Company. It is now being proved through rigid testing and job 
application. You will see it at the Packaging Show. 


along with other Peters Equipment 


New 
This high-speed carton folding & 
closing machine produces 120 pack- 
ages per minute. Highly versatile. 
Fully automatic. Handles lined or 
unlined cartons. 


Model CCY Carton Closer. 


Peters Cellophane Sheeter. This 
sheeting and stacking machine cuts 
transparent cellulose paper in wide 
variety of sizes. Important savings 
in material costs. Fully automatic 
electric eve registering. 


MACHINERY COMPANY 


4708 Ravenswood Ave., Chicago 40, Ill. 
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WRAPPING MACHINES must be carefully maintained to given constant, sharp-eyed attention to keep them running 
avoid costly production stoppage on automatic lines. Here efficiently. Most large bakeries even have standby machines 
in a Wards bakery, the bread wrappers and slicers are for emergencies (American Machine & Foundry photo) 


Smooth Packaging Operations Require 


Alert Machine Maintenance 


Here are practical pointers on cleaning and repairing your wrapping 
machines to avert line delays. Methods are applicable to other units 


BYRON A. ENGELBACH head, or after a chocolate-coated, soft-centercd candy bar 


Consulting Engineer, Boston; Formerly Chief Plant Engineer, New England fails to feed proper! onto the elevator platform and 1s 


Confectionery Co., Cambridge, Mass crushe d 


Such jam-ups are due to accumulation of foreign mat 
] 


A PACKAGING machine is designed to handle prod- ter on guide rails, paper guides, feed rolls, paper-cutting 
ucts at a given rate of speed and in conformance with mechanism, and other contact points. Here, it’s a ques 
pecific quality standards. It’s also intended to operate tion of periodically shutting down and cleaning the ma 
vithout interruption for a specified production period and — chine to avert trouble before it can start-—or being forced 
to give service over a number of vears. to stop the unit because of a jam-up 
But such performance cannot be achieved unless the \ short-sighted manufacturer will try to save ten minut 
machine is kept in tip-top condition. of cleaning time only to find himself losing over half an 
I'ffective maintenance starts with the selection of equip- hour's production because of the need of cleanmg a 
ment lake a new wrapping machine. It must. have jam-up or making mechanical repair 
these significant features to please the maintenance d Simple cleaning jobs—involving paper fouling and minor 
partment: (1) Ease of changeover to various size packages, — jam-ups—can be « ired for by operators who have received 
idequate lubrication facilities, (3) accessibility of parts — traiming from representatives of the maintenance depart 
for cleaning and repairing, and (4) freedom from noise iment or of the machine manufactures 


ind vibrations It is alwavs best that major cleaning jobs be assigned 


With packaging equipment, two major maintenance to a_ thos iwhly trained employee of the maintenan 
jobs are involved—cleaning and repairing. It must always rather than the production department. In most in 
be maintained in as clean and mechanically perfect a tance certain amount of dismantling is required to 
ondition as possible to insure efficient production. 


Picture the condition of a wrapping machine after a Pp ° : 
3 ackaging Special 


marshmallow frosted cake has jammed in a_ wrapping 
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Containers that care... for YOUR Rep utation \ = 


Sturdy steel pails and drums—made with care and accuracy in every detail— 
provide dependable protection for the reputation of your products. They make 
certain that the qualities your customers expect remain safely sealed. 





That's why J&L Steel Drums and Pails are standard packaging specifications 
for many leading product brands. They have proved through years of dependable 
service that they meet the most rigid tests for durability. 

Plants for the manufacture of J&L Steel Drums and Pails are located in 
leading industrial centers to assure quick, efficient service to meet your require- 
ments. Call the nearest J&L office . . . or, contact our headquarters office in 
New York City. 


JONES & LAUGHLIN STEEL CORPORATION 


Container Division 
CHRYSLER BUILDING + NEW YORK 17, N.Y. 


PLANTS: Bayonne, N. J... . Cleveland, Ohio... Philadelphia, Pa... . New Orleans, La, 
. Kansas City, Kan . Adanta, Ga... . West Port Arthur, Texas... Toledo, Ohio 


For more information, use coupon on page 213 FOOD ENGINEERING, APRIL, 1953 





expose parts that require cleaning at less frequent inter 
vals. In cases of major work stoppage, trained personnel 
should clear and clean the unit, thereby giving them an 
opportunity to observe the source of the trouble. 

If such cleaning is the duty of maintenance personnel, 
it 1s possible to train them in preventive maintenance, 
which involves intelligent mechanical inspection during 
clean-ups. Inspection of this type will prevent line-down 
tune due to the need of mechanical repairs, which should 
be made while the machine is not on a scheduled run 
Work of this nature can be the training ground for 
eventual promotion to mechanical-repair work and_ the 
needed incentive to insure efficient cleaning. 

Unfortunately, major cleaning work is often assigne 
to production help—which frequently finds such tasks dis 
tasteful. And unless there is exceptional critical super 
vision, the best to expect from those with such an atti 
tude is wasteful, slipshod cleaning. 

Assignment of this type of cleaning is usually on a 
rotation basis. ‘Thus, the employee would not monoto 
nously be cleaning the same unit every time 

Remember that improperly trained cleaners can do 
more harm than good. 


1 


Keep Moisture From Machines 


Moisture-laden, compressed air used for cleaning will 
damage a machine. Replacement parts will be required 
because of erosion due to rusting. ‘This pitting will result 
in the build up of foreign matter on contact surfaces, 
thereby causing friction and poor operation or damage 
to the product. 

Steps should be taken to eliminate as much moisturc 
from the atmosphere as possible before it reaches the 
distribution system. In most sing 
installed between the compressor and the air receiver will 
be sufficient. All branch air to the distribu 
tion system should be made from the top side of the 
main line, thereby avoiding any condensed water carry 
OvVCT. 

Moisture separators at strategic places in the system 
will prove effective. And those with an automatic mois 
ture discharge will require little attention. 

\nother simple and effective way to prevent condensed 
moisture from reaching nozzles on air lines is to install 

water leg below the take-off hose connection. Also put 
a draw-off cock at the bottom of the leg. This cock should 
be opened to bleed the line prior to using the air hos¢ 
And the an hould alwavs be cleared before using 
if on equipment 

It is not wise 


cases, a aftercooler 


connections 


hos 


1 steam hose or a combination of 
high pressure steam and liquid, or compressed air and 
liquid, to clean wi ipping machines 


to usec 


Cleaning With Detergents 


If liquids are needed to remove foreign materials, it is 
advisable to use them sparingly. Suppliers of detergents 
will provide expert advice on the proper use of cleaning 
agents. 

Care should be taken to prevent liquids from reach 
ing those machine parts likely to become damaged. For 
the most part, the manufacturers have designed equip 
ment to withstand reasonable amounts of liquids. Part 
that require washing, such as glue pots, wrapping heads, 
pressure rolls, or the like, are usually easily removable 
Above all, the should be thoroughly dry befor 
the cleaning job is completed 

The accumulation of foreign material on contact su 
faces may result in faulty Certain 
printing inks rub off, causing a drag, which in turn re- 
sults in poor positioning of the wrapper at the tucking 


machine 


operation, tvpes of 
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folding, or wrapping stations. The ink mav also smudgi 
One way to minimize this objyc condition 1s 
to apply hard wax at points of contact. A 


nother solution 


tionable 
change i 


the degree of material finish 1 


Accumulation of Products 


; 


Build up of product on contact  surta can create 
difficulties 
on a feed chute handling sugar-coates 
ittributed to moisture regain of the suga 


material starts to build up, 


is the accumulation of sugar 


This i 


One ex imple 
product 


And once the 


I 
work topp we 


tacky 
sults. ‘The application of hard wax to the chute will help, 
but not cure, this condition. Much of this difficulty can 
be avoided by carrying out operations at low humidities 

Certain plastics prevent product build-ups. ‘These can be 
purchased in sheet, molded, or extruded forms, and they 
in be fused directly onto metal. Sheets may be 


aded clips, O1 


KOON. TC 


secured 
to surfaces by clamp pring countersunk 
CTCWS 

Much machine cleaning can be eliminated by installing 
crap pans and dust shields at strategic locations. In mam 
instances, such simple additions to the 


many hours of cleaning and repairing, particularly if. the 


machine can save 


product is abrasive or oil absorbent 

Care should be taken to keep all parts free of gluc 
Paper jamming or poor wrapping spread glue to packag 
contact surfaces. If this glue is not removed, the machine 
must be shut down for thorough cleaning. ‘Too often 
operators will run out a paper jam and not bother to 
clean off the moist glue. Invariably, a serious jam follows 
creating mechanical damage and a shut-down for length 
repairs 

Operators should be heat-seal 
ing stations free of preduct when the machine is shut 
wrapped prod 


instructed on keeping 


down, even if this means removing partiall 
ucts by hand. Since must be hot to seal properh 
difficulties occur due to long contact Hot surfaces 
are not easy to clean, and it is often necessary to cool 
them 

Manufacturers can advise on thi 
lubricants as well as the frequency 
The product, cvcl 


surface: 
tim 


ind typ ) of 
of Jubing wrapping 
length 


4 icle 


peed ot operation 
hould he 
idered when setting up a lubrication procedure 
later a gear, spro ket, or shaft bearing will 
need replacement. Or a rocker arm will rebush 
repairs. ‘The 
knowing 


machines. 
of production run, and zone condition con 
Sooner or 
require 
ing. Any good mechanic can make. these 
dificult phase of mechanical maintenance 1 
what causes the machine to operate poorly, where the 
trouble lies, and how to fix the hort a tim 


1S poss ible. 


unit ina 


Properly Trained Mechanics 


As a can quickly spot the 
hort 


experience, de 


rule, a good mecham 
trouble and make the necessar 
ord I. This 1S bec 1LiS¢ he has, 
veloped a method of quick 
raining of mechanics by a manufacturer's representa 
tive is invaluable—a good investment even though costh 
On-the-job” training under a good boss is the next best 
nethod. the “hard wa can be costly for th 
cmplover, but it is sometin 
More than one 
illed a manufacturer's representative be 
untrained. Many hou 
fy 


2 , 
befor ven th rest OF Cral nen can 


idjustments in 
through 


hecks and elimination 


Learning 


unit and 


se the repair 


proce Or ha Hut down a 


nian Wa Of tramung ind cCxpt Tl 


cence are needed 


be considered good wrapping-machine mechani 





¢ humidity have 
I | Hit 


Some wrap 


ted by fi 


in thr 
of the 


ictuation 
This trouble is one 
ct. In certain instance 
ite dithculti So it 1 
tock on a FIFO basi 
require special 


to use mill 


vVrapping material 
upplier will recommend 
product 17 Val I mad fixed limit a 
it thr 
tock 


ination 


© OMIpPCi ite for thi 


Vrapping 

run-out thr Out-siz Instead, 
of the error 

ire designed to handle a specifi 

mall tolerances for 
to run-out out-of-size 

ot rap but the 


yI ZA prod 
\djustments 
products using a 


i 
Variation 


umt could not be oper 


Correcting Loose-Wrapping 


have trouble 
folds, tucks, and sealing 
first check the size of the paper, 
id tension clips. A change in 
ult in loose-wrap 


rienced mechani correcting 
ven though the 

In this case 

the folding 


lit Or ¢ Cll 


head 
material may re 
OT feed-convevor cham 

Knowing when to r 


ham 
to ba k laa hh 


ompcnsate 


retched or worn drive 

mse trouble duc 

place parts and how to minor ad 

yustment ws thre imple st part of this problem Recogniz 

ing the need for the difficulty facing 
the mechani 

Dall or icked cutting 


fail to 


for wear by 


minor adjustments is 


trouble makers. tor 
Knives must bc 
rather than 
necessary to ad 


knives are 
I position correctly 
hanged when the Wrapper hows 
cdg Maybe it is only 


tension or re-sharpen the knives 


ragged 
le i hic ircd 
ust the spring 
It is important to maintain 
hy hould iy 


end ot thre 


tension on the wrapper 
tension at the start and 
roll. Inertia of the roll is 
iS first put on the unit. ‘Too much ten 
nap the paper. ‘Too little tension will permit 
vast after thy required length has fed through 
d mechanism. And then the 
tart of the next evel 

Sou have a compensating tak« up mechanism 
that feeds the roll. ‘his feed 

im adjusting tension or drag devices 
et, the paperfeed and cut-off mechanism require 
ittention. Occasionally 
feed rolls 1 


momatter 


TOre 


paper will snap at 


unit 
oustanth paper requires 
Conic 

littl 

ure on the 
me, or because fore 
t difh 
1 good machin operator 
thout thr 


the paper slips becaus« 
not adjusted after a re-thread 
builds up on the rolls. These 
ult to recogniz« Often, 
make the necessarv correc 


onditions are me or correct 
will 
han 


fons v of a me 

ire emploved to position paper after 

wth. Occasionally the 
stretch and bei 

fatigue 

) mayor repair job on some units 

that 


a shut-down or over a 


CTVICCS 
devices re quire 


diustment ome worn, or the spring 
ten 1OnM loosen duc to 


belt 


Ihe mechani 


Replacement of paper 
in. be 
hould periodically check them so 
heduled during 


positioning 


ii he 


pped with electric eves for controlling the 


equi 
ed require specially trained mechanics who can 


he difference btween electrical and mechanical 
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? 
mechanism 
understood 


iting positioning 
thoroughly 


inRCI hic 


troubl ‘The compen 
hould be carefully studied and 
before re-adjustments ar 
hould be the only one permitted to rk on the cle 
tronic unit 


clectrician 


undert 


In purchasing an clectric-eye device ome thought 
hould be given in specifying the color range. The pur 
chase of a so-called “all purpose” eye might be the means 
of a saving in printing costs. The eve pot color could 
x” in the wrapper design and would not require a special 
is might be the case if the of the 


printing plate, range 
cye WCie fixed 


Spotting Gluing Difficulties 


When the wrapper fails to scal properly, the mechani 
failure or a faulty sealing 
can be as disastrous as too 
little gluc. In onc seal will fail to hold after 
from the pressure section because the gluc 
On the other hand, the glue may set so rapidly 
\djustment of the ap 
this situation. Need of 


iscertaimed 


must recognize mechanical 
loo much glue 


instance, the 


medium 
T¢ le ASC has 
not set 
that both surfaces are not caught. 


rolls will usually correct 


gluing umit can also be 
and glue pots ar usually easy to 


to have 


nlicator 
cleaning the 

The glu 
PCHMLOV< In 
| spare unit 
This is especially truce 
units im operation. 

\ change in material or 


is likely to 


applicator 
uch cases, it Is idvisable 
troublesome 


identical 


sometimes 
available to replace one that is 
where there are several 
surface finish of the wrapper 
scaling difficulties. If this condition 
easily corrected, th manufacturer will be 
of great assistance. Usually a change in the amount of 
water in the mixing formula will do the trick 

loo often, heat-scaling units operate at a critical volt 
ige, and a drop in voltage will lower the temperature of 
the plates and result in inadequate sealing. A dial and stem 
thermometer installed in the sealing plates will indicate 
plate temperatures. In instances, increasing the 
contact points will assure a strong seal. 
heat-scaling type of wrappers 


create 


cannot be oli 


OTIC 
pressure at the 
Material 


may cause a great deal of troubk 


changes in_ the 


Clearing Jam-Ups 
When a 


stop the machine 


jam-up occurs, the operator should instantly 
It should be cleared by run-outs under 
instances, tf 


some may be possible to clear 


power. In 
the machine by turning it over by hand without causing 
However, this should only be donc 
lurthermore, if the mechanic 


ind quickly determine 


mechanical damagc 
by a competent mechanic 
clears the machine, he can easily 
the extent of the damage and its basic cause. 

Static electricity, cven on well-grounded units, may be 
directly responsible for Because of the 
design of the machine, it may not be possible to thoroughly 
ground all parts. In this case, simple wiping fingers at 
tached to the grounded part of the machine will correct 
the trouble. If this is elaborate and 
expensive ready-built static climinators may be needed. 

Raising the humidity of the zone of opera 
tion and thus moisture content of the 
wrapper has been known to abolish static. But this prac 
of trouble or product damage 


poor wrapping. 


not possible, mor 
relative 
increasing thx 


tice may create other tvpes 

Phere is a critical top speed beyond which it ceases 
to be economical to operate a machine. ‘This speed is 
not constant for all products that can be run through 
the unit. Several factors contribute to this critical speed. 
Phev include 
wrapper, tvpe and tightness of wrap, tvpe of seal, resilience 


of the wrapper, and tvpe of product 


composition and surface finishes of the 


lurn to page 126) 
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ANNOUNCES 
THE NEW 


Thrifty LABELER 


offering outstanding advantages 


This continuous-motion, straight-line machine is one of the 
most versatile labelers ever produced. It will label containers 
of gallon size as well as small bottles... Containers mav be 
wet, dry, hot or cold, odd shaped or with recessed surfaces. 
You still vet ia firmly sealed label because of the machines 
WnIque flexible pressure application feature. | tbels may be 
rectangular, round or fancy cut. Suitable for hand feed or can 
be hooked up to filling and cCappmg line. Moderate! priced 
high in operating efficiency the new THRIFTY Labeler is ideal 


for those now labeling by hand or bv machine. 


GET ALL THE FACTS NOW 


Write or phone for complete information 


PACKAGE MACHINERY COMPANY e¢— Springfield, Massachusetts 


CHICAGO OSTON Ci 


See the new THRIFTY LABELER at the Packaging Show — Booth 103 


ENGINEERING, APRIL, 1953 For more information, use coupon on page 213 
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LIST OF EXHIBITORS 


22nd National Packaging Exposition 
April 20-23, 1953 


EXHIBITING HOURS 


Monday, April 20: 10 A.M.—6 P.M. Wednesday, April 22: 10 A.M.—6 P.M. 
Tuesday, April 21: 10 A.M.—10 P.M. Thursday, April 23: 10 A.M.—3 P.M. 





























Companies and Booths EXHIBITOR ROOTH 
NH \- Arves Corp. 536-SHI 
(Letters after booth numbers: —North Hall; elicecishan Miensiiibaiioie i: 267. 268.NII 







SH—South Hall) 





Phe Associated Cooperage Industries of 





sil 






















America, Ine. ; 344-SH 
eres ceagiion Atlantic Gummed Paper Corp. 215, 246-NH 
A-B-C) Pachaging Machine Corp. 135, 136-NHl Atlas Plywood Corp. ings 136. 157-NH 
Aeme Steel Co. ; : H16, FET-NI Automatic Web Control Mfg. Co. 675-SH 
Addressograph-Multigraph Corp. ... 185-NH Avery Adhesive Label Corp. 251. 255-NH 
Ajusto Equipment Co. 868-Sil 
Alemite Div.. Stewart-Warner Corp. 174. 175-Ni —_B 
Algene Marketing Equipment Co, 256-NI B-B Shipping Room Supply Co. 523-SH 

wd W. F. Altenpohl, Inc.. . 184-NH sakelite Co., A Division of Union 
Aluminum Co. of America 925-SH Carbide & Carbon Corp.. . 109. TiO, TLL-NI 
Aluminum Foils, Ine. 672-SH Barry-Wehmiller Machinery Co. 856-SH 
American Can Co. . 127-NH Bartelt’ Engineering Co.. 356-NIf 

" American Cellubox Corp. O71-SH Battle Creek Bread Wrapping Machine Co. 878-SH 
American Coating Mills Corp. $27-SH Charles Beek Machine Corp... . 131-NH 
American Cyanamid Co. 851. 852-SH Bemis Bro. Bag Co.. a IS1-NHi 
American Excelsior Corp. 354. 355-NH Bensing Bros. & Deenev Sales Co. $29-SH 
American Instrument Co. 588-SH Benj. C. Betner Co., 
American Marking Corp. 164-NH Div. of Continental Can Co.. Ine. 113-NH 
American Partition Co... ... 549-SH Better Packages Ine... . 3604-NE 
American Type Founders. Ine. 977-SH Big Joe Mfg. Co... a 812-SH 
Amseo Packaging Machinery Ine. 119-NH Biner-Ellison Machinery Co. 814-SH 
Arabol Mfg. Co. ... 6419, 749-SH Bonnell Publications, Ine.. . 160-NH 
Arenco Machine Co., Ine.. . $20-SH The Borden Co., Chemical Div. 652-SH 






15. 346-NH 


w 
~t 





Armour and Company, Curled Hair Div. 972-SH Bostitch, Ine. 
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EXHIBITOR BOOTH 















































Peter D. Bowley & Associates “a 569-SH 
Brecher Bros. ; “fe . 653-SH 
KE. W. Brilmayer Laboratories, Ine... 169-NII 
Brown Bag-Filling Machine Co.. Ine. 540-SH 
Buckeye Molding Co.. . $58-SH 
B. H. Bunn Co.. 186-NH 
Burt Machine Co. 247-NH 
F. N. Burt Co., Ine... 132-NH 
Cameron Machine Co. ee .. 482-NH 
C.1.T. Corp. a 583-SH 
Cargo Packers Ine. : . 147-NH 
Celanese Corp. of America, Plastics Div. . 403-NH 
Celluplastic Corp. 168-NII 
The Celon Co. ; 250-NH 
The Celotex Corp. 772-SH 
Central States Paper and Bag Co.. ine. 111-NH 
Ralph Chaffee & Co. 146-NH 
Chain Belt Co. of Milwaukee 582-SH 
Champlain Co., Ine... ... $31-SH 
Chase Bag Co... cses 529-SH 
Chase Equipment Corp. 664-SH 
The Chaspee Manufacturing Co. 125-Ni 
Chester Packaging Products Corp. 563, 564-SH 
Chippewa Paper Products Co., Ine. 252, 253-NH 
Chisholm Ryder Co. of Pennsylvania $18, 849-STT 
Vhe Clark-Aiken Co... . .. 166, 167, 168-NH 
Clark Equipment Co.., 

Industrial Truck Div... . ; 199-NH 
The Cleveland Container Co. 515-SH 
Clybourn Machine Corp. .152, 153, 154-NH 
Se ee oss + te eoaoee 
Colt’s Manufacturing Co.............- 879, 880-SH 
Consolidated Packaging Machinery Corp... 11L6-NH 
Container Corp. of America 119, 420-NH 
Container Equipment Corp. 516, 517-SH 
Continental Can Co., Ine.. . 123-NH 
Counsel Machine Co., Ine.. .. 347, 348, 349-NH 
Crescent Ink & Color Co. of Penna. 180-NH 
Crown Cork and Seal Co. 122-NH 











EXHIBITOR 
Crystal Tube Corp. 
| ee SLR en 


Datlin Manufacturing Co. 


Daher Co., Holland Box Div............ 


Dennison Manufacturing Co......... 
Dependable Compressor & Machine Co.. . 
EY: SOON, SMG cad cade ecco cscs 
Diagraph-Bradley Industries, Ine... . 
Dilts Machine Works...... 
Dispens-A-Label Devices 

The Dobeckmun Co. 

Doran Brothers, Ine.. 


Doughboy Industries, Inc... .. . . | 


The Dow Chemical Co.. 
Dumatie Industries ; — 
Kk. I. du Pont de Nemours & Co.. Ine. 


$7, 


LOS5A, 1060, 107. 405, 


Durethene Corp. 


 : 


Eastman Chemical Products. Ine. 866. 


Eastman Kodak Co... . . 
Economic Machinery Co.. 
Div. Geo. J. Mever Mfg. Co.. 
Electronic Machinery Parts, Ine.. 
Elgin Manufacturing Co.. 
Envelope Manufacturers Assn. of America 
The Exact Weight Scale Co. 


= 
Felins Tying Machine Co.. . 

Pe Oe eh 

Fibre Drum Manufacturers Assn. 

The F. G. Findley Co... . . 

Dave Fischbein Co... . 

Flexible Package Co.. . 

RROMRMUNIS IMI Ds oa i5iaiere widok (Gold nls ep weiss 
Folding Paper Box Assn. of America 


673, 674, 77 
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244-NH 





186-NH 
565-SH 
204-NH 
151-NH 
835-SH 
124-NH 
480-NIEI 
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$22-SH 
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127-NH 
865-SII 


106-NII 
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867-SH 
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507-SH 
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EXHIBITOR 


FOOD ENGINEERING 


Food Machinery & Chem. Corp. 


H. B. Fuller Co...... 


Fulton Bag & Cotton Mills. 


-G 


G. D. Societa Anonima 
Robert Gair Co.. Ine... . 


Gaylord Container Corp. 


General Box Co...... 
General Electric Co. 


General Gummed ovidions Is. 
General Machinery Corp. 
General Research & Supply 
A. J. Gerrard & Co..... 
Gerrard Steel Strapping Div.. 
The Glassine & Greaseproof 


Manufacturers Assn. 


Glo-Brite Products, Ine.. . 

Globe Heat-Seal, Ine... . 

B. F. Goodrich Chemical Co. 
The Goodyear Tire & Rubber Co.. 


Gordon Cartons, Ine.. 
Adolph Gottscho, Ine. 


Gravure Cylinder Corp. 


Graymills Corp. 


Great Lakes Stamp & Mfg. 


Greenwood Packaging 
B. F. Gump Co....... 


Ferdinand Gutmann & Co. 


—H 


Hampton Mfg. Co., Industrial Tape Div 
Hankins Container Co... . 

Hayssen Manufacturing Co. 
Hazel-Atlas Glass Co... . 


H. Hi. Heinrich Co. 
The John Hewson Co.. 


High Production Machine Co. 
Hilker Products Corp.. 
The Hinde & Dauch Paper Co. 


BOOTH 


a ea alin ata oat 379-SH 
117, 118-NH 


483-NH 
165-NIl 


586-SH 
$26-SH 
102-NHI 
414-NH 
585-SH 
670-SH 
854-SH 
1SI-NII 
375-NH 
$74-SH 


842, 843-SIi 


152-NH 
555-SHI 


163-NH 


423-NH 


248-NH 
530-SH 
870-SH 
167-NH 
206-NH 
576-SH 
756-SH 
864-SH 


170-NH 
837-SH 
531-SH 
519-SH 
122-NH 
174-NH 


433-NH 
365-NH 


114-NH 


848 849 850 851 


852 853 854 855 856 857 





EXHIBITOR 

Hobbs Manufacturing Co. 
Alfred Hofman Co. 
Hol-Bag, Ine. ..... 

The Floyd A. Holes Co. 
Horix Manufacturing Co. : 
Hudson-Sharp Machine Co. . 170. 171. 1 


I. D. Co... Faney Container Div. 
Ideal Stencil Mach'ne Co. 
Ideal Stitcher Co. 


Imeo Container Corp. 


~] 
te 


wt 
1 
- 


858 859 860 












































BOOTH 
574-SH 
£93-NIil 
188-NH 
178-NH 
118-NIl 
173-NH 


150-NII 
155-NH 
587-SH 
550-SH 


Industrial Tape Corp. 110, 441-Nil 
Inland Container Corp. i383. 884-SII 
Inland Wire Products Co. 373, 374-NH 
Inman Manufacturing Co. 870-SH 
Intaglio Service Corp. 562-SH 
Interchemical Corp.. Printing Ink Div. $23-SH 
International Paper Co. I81-Nil 
Int. Paper Box Machine Co. 816, 847-SH 
International Staple & Machine Co. $28-SH 
Island Equipment Corp. 258, 358-NH 
The Ivers-Lee Co, 153, 454-NH 
J 
Jiffy Manufacturing Co. 112-Nil 
R.A. Jones & Co., Ine. 526-SH 
-K 
Kahlenberg Laboratories 7a7-SH 
Kalamazoo Vegetable Parchment Co, 627-SH 
Paul L. Karstrom Co. 144-NE 
Kellogg Container. 368, 3609. 370, 371, 372-SH 
Kidder Press Co., Ine. 935-SH 
The Karl Kiefer Machine Co. 765-SH 
Kimberly-Clark Corp. . 1O7-NH 
Kimble Glass Co. . 243, 343-NH 
Kingsbury & Davis Machine Co. 881-SII 
Kliklok Corp. 177-NH 
Frederick A. Krause Associates. Ince. 165-NH 


(Continued) 
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ENHIBITOR BOOTH EN HIBITOR BOOTH 


i National Bundle Tyer Co. . 810-SH 
% National Container Corp. . 395-SH 
Phe Lasko Co., Ine. 145-NH National Laboratories & Mfg. Corp....... S51-S11 
Lassiter Corp. 178-NI National Metal Edge Box Co... .. 104-Nii 
Le Page's Ine. 172-NH National Paper Box Manufacturers Assn... . 522-SIl 
Lynch Corp.. Packaging Machine Div.. 162, 463-NH eC eee ear Cee 330. 351-NII 
New Jersey Machine Corp. 3920, 521-SH 
hA 
MRM Co... Ine. . 535-SH O 
Machine-O-Matic. Ine. . 476-NI ae oe 
Machinery Mfg. Co.. Ine. 520, 521-SH Olin Cellophane ; (90, 751-SH 
Manhattan Paste & Glue Co.. Ine. . 415-NH Oliver Machinery Co. oe 
Marathon Corp. _. 429-NI Owens-Corning Fiberglas Corp. : 838-SH 
Mark’Andy, Ine. .. 654-81 Owensiilinois Glass Co. S83, SSS-NES 
Markem Machine Co. 662, 762-SH : 
Marsh Stencil Machine Co. 523-SH P 
Mass. Plastics Corp. 771-SH Package Machinery Co. 103-NH 
Mehay-Dayvis Chemical Corp. 663-SH Packaging Industries Ltd.. Ene. 158. 459-NH 
MeLaurin-Jones Co. . 877-SH Packaging Parade 830-SH 
Mehl Manufacturing Co. 148-Ni Pack-Rite Machines . ; 124-NH 
Melrose Packaging . 353-NH Paisley Products. Ine. 833-SH 
Mercury Heat Sealing Equipment Co. 571-SH Pak-Rapid Ine. 149-Nil 
Merrill Machinery Sales Co, 150-NH Paper Converting Machine Co. 187-Nil 
Mever-Clement Ine. . 869-SH Parfait Promotional Packaging Co... . . 552-SH 
The Mevercord Co. . 566-SH Penn Tape Savers Div. Livingston Co. 173-NH 
Mid-States Gummed Paper Co. 143. 444-NH Perry Metal Products Co. . 766, 767. 769, 770-SH 
Miller Wrapping & Sealing Machy. Co. . 119-NH Peters Machinery Co. L15-NH 
Milprint, Ine. . 410-N1 Phe Plaudler Co. . ; 650- 651-SH 
Minnesota Mining & Manufacturing Co. . 421-NH Phoenix Industries, Ine. . 857-SH 
Modern Packaging . 509-SH Pitney-Bowes Lane. 885-SH 
Monsanto Chemical Co. . 819-SH Piastics World . 860-SH 
Kenneth J. Moore & Co. 542, 543-SH Plax Corp. 128-NH 
Mosstype Corp. 534-SH Paeumatic Seale Corp... Ltd 514-SH 
The Maltistamp Co. 758-SH Polyken Industrial Tape... “ .. 667-SH 
Mutual Plastic Mold 570-SH Popper & Sons, Ine... . 580. 581-SH 
Mystik Adhesive Products 270, 271-NiI Potdevin Machine Co.. Ine. 128-NH 
Phe Printing Machinery Co. 158-NH 
N 
Nashua Corp. 133, 134-NH R 
Nasko Machinery Corp... ... -.. 998-SH Rainbow Ribbons and Fabrics, Ine... . 151-NH 
National Adhesive Div. of Rathborne Hair and Ridgway Box Co. . 839-SH 


National Starch Products, Ine. ... 401-NH F. B. Redington Co........... .....160, 161-NH 
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ENHIBITOR BOOTH EXHIBITOR BOOTH 
Reeves Pulley Co.. Ine. ; 149-NH Traver Corp. 135-NH 
Resina Automatic Machinery Co.. tue... 861, 862-SH Pri-State Plastic Molding $50-SH 
Reynolds Metals Co... . . .. 810-SH Triangle Package Machinery Co 112-NH 
Rheem Mfg. Co... .. eeae ... 887-SH C. E. Twombly Co, 209-NI 
Rhinelander Paper Co. 43 896, 897-SH 
J. A. Richards Co... . . Leces ce Se U 
Riegel Paper Corp.. ; 510. 512-SH Union Bag & Paper Corp. 5214-Slil 
W. C. Ritchie and Co.. 659, 759-SH Union Paste Co. 507-SH 
River Raisin Paper Co. ... 666-SH Union Steel Products Co. 102-NH 
Rossotti Lithograph Corp. 655, 656-SH United Can Co., Ine. 117-Nil 
Roto Bag Machine Corp. 137, 138-NH Lt. S. Automatic Box Machinery Co.. Ine. HiS-Ni 
© tl. S. Bottlers Machinery Co. 544. 545-SH 
tL. Ss. Engineering Co. 557-SH 
Scandia Manufacturing Co. ... 807-SH United States Envelope ¢ 
Schroeder Machines Corp. 660, 661. 760, TO1-SH Kellogg Container Div. 368. 369. 370. 3571. 372-Ni 
Seal-Spout Corp. ; ... 141-NH U.S. Printing & Litho, Go. 527-SH 
Shellmar Products Corp. ... 809.SH Unitronies. Ine. . 886-SI1 
Sherman Paper Products Corp. .. 628-SH Upressit, Products Corp. $95-SH 
Shipping Management ... 754-SH 
Sill Industries... 553, 554-SH V 
Simplex Packaging Machy. Co. .. 119-NH Vae-Tie Fastener, Ine. 17O-NU 
Sinclair & Valentine Co. 668, 768-SH Varigraph Co., Ine... 175-Nil 
H. P. Smith Paper Co. 272, 273, 274-NH Vertrod Corp. 5O1-SHI 
Speedry Products, Ine. ... 164-NH Phe Visking Corp. 2060, 360-NI 
Standard-Knapp Div. of Embhart Mfg. Co... 129-NH Vulean Tin Can Co... 169-NIf 
Standard Packaging Corp. $44. 845-SH : 
Stanford Engineering Co. 139, 140-NH Ww 
kK. G. Staude Diy. of the Sperry Corp... .539, 540-SH Walton Laboratories. Ine. o78-SH 
stein, Hall & Co.. Ine. ... 832-SH Warner Electric Brake & Ciuteh Co. LOONIE 
Stokes & Smith Co.. Div. of Food Waxed Paper Institute. Ine. 115. 460-NH 
Machinery & Chemical Corp... 117. 118, 119-NH Hl. G. Weber & Co., Ine... $36-SIl 
Stone Container Corp.. 871, 872-SH Weber Addressing Machine Co. I71-NH 
Sun Chemical Corp. . 125-NH Weigh Right Automatic Seale Co. 559. 500-SII 
Sutherland Paper Co.. ; . 808-SH Williamson Adhesives. Ine. 142-NH 
Swift & Co.. Adhesive Products Dept... 366, 367-NH Frank W. Winne & Sen. Ine. 275-Nil 
Sylvania Division, American Viseose Corp... 1O1-NH Wolverine Paper Converting 
- Machinery Corp. ; . 558-SH 
' Wood Conversion Co.. . 657, 658-SH 
Taco West Corp. 568-SH The Woodman Co., Ine. 792, 753-SH 
Toledo Seale Co. .. ... 875-SH Wrap-Ade Machine Co.. Ine. . 143-NH 
Tompkins’ Label Service .. 461-NH Wrap-King Corp. 775-SH 


7, 538-SH 


~t 
~~ 


Transparent Wrap Machine Corp. 532-SH Wright Machinery Co. 





-..- that’s the spot for Memorable Photos 


\ true camera fan passes up distant panoramas. He knows it's 
the intimate. close-in shots that make the best pietures. showing 


action. beauty and character with sparkling detail. 


... and for Dependable Container Service 
\ssure the best production and profit picture in your business— 
order Glass Containers and Metal Closures from BALL. Our 
“close-up” plants eliminate waiting. worry and warehousing. 
Whatever your packaging requirements. always remember 


“Hts just a short haul from BALL! 


CALL BALL for Stock or Special Mold 
Containers in all popular styles and 
“170s Plain or Lithographed Metal 
Screw Capes, ‘Lite P20 mm 
Pngineering assistance on ANY con- 


tamer. closure or prane haging probe mi. 


BALL BROTHERS COMPANY 
Muncie, Indiana 


Divisic The Aridor Company 

















ABth Place, Chicago 32, Ill 
ries at Muncie; Chicago; Hillsboro, Il; 
kmulgee, Okla.; El Monte, Calif 


OFFICES IN ALL PRINCIPAL CITIES 


qainers and Closures . 


NYS gon 


x Yality 


he. It’s Just a Short Haul Fro 
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MAINTENANCE CHECKLIST 


ge 11] 


Continued from page 





Ihe amount of cleaning may influence the need for 
off-shift, clean-up work in addition to that performed 
on-shift. Superficial cleaning may be carried out by 
line operators during or after production hours. Onh 
exception 1s when Operators are on an incentive plan 

In some cases, mechanics or sct-up men may help 
Where superficial clean up practices are followed during 
off-production hours, 10 to 15 min. should be sufficient 

Maintenanc¢ department clean-up may then 
carry out major cleaning tasks on glue rolls, case gluers 
and heat-sealing units at the end of the day. Machin« 
cleaners may also work during rest or lunch periods, o1 
on staggered shifts, starting several hours later than thc 
regular production crew. 


men 


Line: 


\n influencing factor when deciding to assign mainte 


Assigning Men to 


nance and set-up men to a production line may be the 
size of the packaging operation. In some cases, mainte 
nance workers, serving as mechanics and set-up men, ma\ 
work with the productiontine foreman 
should, however, be under the supervision of the main 
tenance department 

Ideal arrangement for larger plants is to assign ex 
penenced set-up men to the faster lines. Skilled mechanics 


These men 


} 
could be used on more complex equipment, shifting them 
when conditions warrant 


3—Maintenance Training 


The need for training is fully recognized in 
plants. And assistance from equipment firms will prove 
extremely helpful, especially upon the purchase of an 
advanced, highly mechanized machine. They could sub 
mit ecasy-to-understand, illustrated instruction manuals 

On-thejob  training—working on machines with ex 
perienced men or under supervision as a mechanic’s helper 
or oiler—is commonly practiced in some food plants. Here, 
training manuals generally are not employed. 

Where seniority is not a problem, men usually are s 
lected from lower rated jobs. And they don’t have to tak« 
aptitude tests 

One company posts job openings, and selections ar 
made according to qualifications. The men are then 
trained directly under the supervision of foremen 


} 
I] many 


i P 8) 
Lubrication Progran 


Proper lubrication, charged to one man, plays a sig 
nificant role in cutting down packaging-line breakdowns. 

Ihe lubing of machines should be the responsibility 
of the packaging or maintenance departments, preferably 
the latter. It’s a good idea to have the engineering de 
partment specify types of lubricants to be used for new 
machines. 

Look into the possibility of calling in representative: 
from oil companies. ‘They will help set up a_ good lubri 
cation program. 

In carrying out the program, make certain that oiling 
and greasing jobs are scheduled and recorded for follow 
up. Use a card system here. 

Equipment on high-speed lines generally is lubricated 
daily. Twice a week mav be sufficient for slower lines, 
ENGINEERING, 19S:3 
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although certain major parts may require daily greasing 
a good idea to oil all machines during week-ends 


not in us 


It is 
or when they are 


AA i 
MIQKING 


mvoives re 


check 


change OVCI 
ind then cleaning 


\ production-line sequence 
moving parts from a ma hine 
ing, and storing them 
Replacement parts should be kept in repai 
for the next run. The task of sorting and a 
change parts should be carried out by mamtenance set-up 
hould be properly 
igned space 
adjustments 
through the 


ind ready 
embling 
men. To avoid mix-ups, change part 
indexed. And they should b« 
Ihe commonly accepted method of gaging 
to run packags 


stored in a 
following a changeover 
line. 

Average rate of efficiency of packaging 
75 to SO percent. In a specific case, this has been deter 
iitomatic One firm allows a 10 per- 
ent downtime, using 90 as 100 percent line efficiency 

End (Resume reading on page 113) 


WHAT IT TAKES TO CUT COSTS 


Continued from page 99 


lines runs about 


mined by recorders 





or container changes, some call 
issembly units that can be quickly 
no time 


lor size proc sOrs are 
ing for removable 
replaced. Since adjustments are permanently set, 
is lost in starting the machines. Whiat’s changes of 
this tvpe could be made by the line operator 

In some it may be easier to replace a part than to 
make an adjustment. lor label pickers on a 


machine can be replaced in a few removing a 


more, 


CASCS, 
instance, 
econds by 
ip screw, 

One firm believes 
packing some of the 
as well as in present size 
minimum changeover time—for 
quickly adjusted during lunch or rest periods. 

Importance of quick delivery of changeover 
iccented by another processor—particularly when the deci 
sion to switch to a different package hinge how 
long it takes to receive a changeover part 
ind obtain replacement parts 
faster, some processors are standardizing the types and 
makes of motors, safety clutches, gear reducers, brakes, 

ctric controls, and other mechanism which 


1 trend toward 
foods in’ smaller 
This would call for 
that can be 


that there Way be 
Ore expen Ve 
contaimers 


machines 
parts 1s 
upon 


lo reduce inventories 


on machine 
they purchase 

Other processors seck electrical or pneumati 
can be replaced in jig time. 

Still others wish to change 
manipulating a few screws. 

To meet processors’ needs, parts ought to be adjustable 
to compensate for wear, and bushings should be designed 
for easy replacement. Adjustments should be few and 
simple, and the various parts of the machine ought to be 
easy to get at. 

Some firms with multiple packaging lines attain efficient 
performance through the use of standby units. When a 
breakdown occurs, the machine is replaced and repaired 
later. In the case of bread-wrapping machines, a spare 
unit on the line is put into operation when a machine 
runs out of wrapping paper. 

End (Resume reading on page 10] 


units that 


] 


weight scales simply by 
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ALERT MACHINE MAINTENANCE 


Continued from page 116 


tine 

change parts 
Maintaining a 

aggravating than 





that the 


minute 


iSSUlTyi 


top 
don the unit 

cent 
operator iS a last resort, cut the 
then find the 


minute wid way 
rocnt 


culating 


but ) yp 
\ hic 1} 


VI ippmg 


peed without making trial 


machine, it 1 


l- purpose 
wider ranges of 
pul ha ( i 
or changes, it 
ot originally 


li) WI 


unit 


of two unit 
within. the 


MACHINE 
INNOVATIONS 


Continued from page | 


peed of 
And that even after everything po 
continue 
crap output at that speed 
rate 
rap output reduced to 


production cost 
dangerous to use a 4 
run 


WI ippimg 


machine on 


ipping 


require 


eriou onside 





ubstitu for thin ection 
tricate 
Still 


ture! 


’ 
nape 

i 
mother manufac 


found 


equipment 


ductile iron a good 


Throu hy 


lubricating tecliniques 


ipplication of more efh 
cient parti 


uarly for high pecd equipment, mia 


maintenance and downtim« ( 
being greatly reduced 
Machines are tel 
in operation without accident hazards, 
regardk ot th 
sibility of the 
Vanous types of 
mat 


chin 


compl oiled whilk 
remoteness Or in 
acce bearings 

iuto 
ire available 
mechan 
lubricators arc 


lubricators 
ind semi-automatic 
to mect specific needs. “The 


icaliy-driven automatic 
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crew whose only 
iting efficient), 


a specinc unit 1 
to be plagued 
Phen the 
to 90 cycles per group acts as a 
nance man 


is slower to 
] 
| 


prior to purchas ikely working on 


highly 


machin Cer 
than 
basi vstem pe 
Certain 


finecr OFT 
idjustment 
thr 
idapted to do 
ed. ‘The wis 
ind lengthy pe 
floating ¢ 

en the need 


nalls 
Wail OM 


basi 
WI Ippimg Thi 
Wiad hin 


r spendin 


MOTE 


\Vrapping ma 


tem 


mistan 

tion tre 

mechan 

is. the 

minimum and ] 
ration pe of clectrical 
On hould 


WI ippmg 


1 major oO 
In this war 
he fault 


hour 


idjustment rang unit 


unit 


] 


PUTT 
mooth finish to 
machine parts that marred container 
Case 
ploved for part 
fortion 
is making gears and 
Other manufacturers are 
ae 


because it provides a 


hardened steels are being em 
must resist di 
ind weal om it, one firm 
jaws on capping 
chucks using 


cams and nozzle guides on 


Tie hin 


have 
Cams 

oil 
semi-auto 
suit 
omparative ly 


TVA hing ’ 


satisfactory tor that 
1 large number of bearings o1 
ind 
On 
miati 
ible for 
few bearings or « 
Ihe svstem comprises an 
oil reservoir and pump, together with 
small tubing from the lubricator to 
points to be oiled. Driven the 
packaging machine, the pump deliy 
ers a measured amount of filtered oil 
through the tubing to metered units 
at the bearings. Each bearing then 
receives the required amount of oil. 


large amount. of 
hand, the 
lubricators are 


TCQUITE 1 
the other 
one-shot 
machines with 
wns 


tomatic 


from 


FOOD E 


In the first in: 
team 
usually 
answer 


The ideal maintenance 
| wrapping machine division, headed by a packaging en 
trained 


mit pr 
know] de Is 


riods to 
*toa 


( hing 


pcr 
unit 
connection t a machin 


rhaulir 


by always having on hand an adequate supply of 


single Wrapping machine may be more 


several units. This is because a pro 


cessor with several units must sect up a sizable maintenance 


responsibilities are to keep them oper 
On the other hand, a single unit re- 


quires the part-time services of a maintenance man. 
stance, the well-trained, fast-responding 


But the trained mechanic-mainte 
has divided responsibilities, hence 
thi ill for his since he is 
another machin 
set-up for 


VCTVICLS, 


1 large processor is 


supervisor whose only responsi- 


bilities are the maintenance of packaging equipment. ‘This 


+ 
ClALZt 


d training of 
applicable to all units in 
best to assign men 
have 


mechanics 


hine group. It 1 
unit 


ist permanently a 


pec ind me inwhile 


igned mechanic 


mamtenance n 


C)yey 
of ] 


Phi 


if Wwe Wage 


mM ] l mifacturimeg unit Wii 


yI 
| I 


could vith plug-in 
rOQUIres 
with a 


tion, 


mw. it 1 klyv replaced 


there 1 


| par 
} 


minimum lost produ ind 


repaired during working 


[he pump on a semi-automatic 
manually operated at 
tated intervals by a push-back lever. 
[his system, for example, lubes 26 
bearings i bottle filler and 22 on a 
labc ler 

Some machines lend themselves to 
centralized lubrication. Others do not. 
lor instance, a one-shot lubing system 
supplving oil to gears and main shafts 
might be satisfactory for a spot labeler 
An oilenclosed drive might be more 
suitable for the automatic carton feed 
on a 6-beer-can, carry-home packer. 

Partially centralized lubrication may 
be emploved where dl 
tem would be too costly—as for greas 
ing motors on a line where the equip- 
ment is not completely arranged 

One has imstalled a cen 
tralized system for oiling 56 points on 


lubricator 1 


on 


( ompl te sys 


pr ICCSSOT 


each of six machines. By merely press 
ing a button once a day, all 336 points 
re completely and easily oiled. 
Even manual lubrication is being 
machines by means of 
grease-gun fittings that extend through 
machine frames and cover plates. 
These sometimes are grouped at one 
converment point. 
End (Resume reading on page 111) 


( ised on HCW 


NGINEERING, APRIL, 1953 





High-speed 
Filling 


or AN 
MINUTE Yass 

ick. FO V 
MAID Nee 


Vn 


_— orange juice per minute—and costs little to operate, too. 


ECONOMY IN ACTION—This Pfaudler piston filler 


is turning out hundreds of cans cf Minute Maid frozen 


To keep pace with the demand for Minute means uniform packaging — without spill- 


Maid frozen orange juice, speed is anim- age. And the possibility of wasted product ts 


portant factor in’ Minute Maid Corpora- eliminated by Pfaudler’s “no-can—no-fill? 


lions packing operation. feature. 


And they have found Pfaudler I4- and 


EASY CLEANING means lower maintenance 


2}-station rotary piston fillers—which fill 
costs. This is possible with Pfaudler fillers 


up to 600 containers per minute—ideally 
suited to their high-speed, large volume op- because the pistons and cut-off valves ean 
erations. Fast filling helps to keep cost be readily removed by hand—no tools are 
« =. a> pd sts ‘ i 
down. too. because less labor time is re- needed. And to assure longer life, there are 
quired per packaged unit no Wrist pins or connecting rods to wear out. 
« an . 


ACCURACY also helps to keep filling costs Mail the coupon below for your Copy of 
low at Minute Maid Corporation. On their Bulletin 876, “Rotary Piston Fillers.” It 


Pfaudler fillers they can adjust the volume — contains valuable information on how to 


of each fill to within 1/10 of an ounce. This reduce your filling costs. 


THE PFAUDLER CO., Dept. FE-4, Rochester 3, N.Y. 


\ ‘ad , 
] "i Send me the facts about Pfaudler Piston Fillers 
i 7 7 | rivht away 

Name 


| Gravity Fillers Deoerators ( ompany _ 


THE PFAUDLER CO., ROCHESTER 3, NEW YORK | pvevity Tillers Usocrctors 


Engineers and Fabricators of Food Processing Equipment | Steam Peelers Evaporators Address 


ee 
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HE WORKS FOR YOU... 


AT 


NATIONAL 


CAN 


A bodymaker is an intricate 
machine working on very close 
tolerances and setting up fora 
production run takes real 
“know-how.” You can be certain that 
Frank Green works for YOU at 
National Can — for only when the 
can body meets your exact 
specifications will he start the run. 
Typical National Can service... 
where it counts! Frank Green 


has been working for 


YOU at National 
R P O RAT I 


Can for over 29 years. 
Plants at: 


BALTIMORE, ‘ e CHICAGO, 
HAMILTON, © 10 e AASPETHA, 


For more information, use coupon on page 213. FOOD ENGINEERING, APRIL, 1953 
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A pouch 
its powder dry 


SP 





Coating of ‘‘Alathon,” in single-service pouch bag for dry milk powder 
insures effective moisture barrier and leakproof heat seal. 





Developing a single-service pouch bag for dry milk 
powder involved solving two important problems. 
First, the pouch bag had to be an effective moisture 
barrier—or the powder would cake. Second, the heat 
seal had to be strong and permanent, even though 
powder “dusts” into the seams. 

Both problems were solved when the packagers of 
Maple Island Non-Fat Dry Milk selected a pouch 
bag constructed of 25 # sulfite paper and .00035” alumi- 
num foil coated with Du Pont “‘Alathon”™ polyethylene 
resin, The 14% mil coating of **Alathon” on the inside 
of this package supplements the moisture barrier action 


of the foil and insures an extremely low rate of mois- 
ture-vapor transmission, Also, the strong heat seal 
obtainable with “Alathon” permits trouble-free “sift- 
proof” sealing on a production-line basis. 

Many packagers are finding coatings of “Alathon” 
helpful in solving their problems, ““Alathon” is flexible 
at low temperatures. It’s tough, strong, resists most 
greases, acids and alkalies, Perhaps ““Alathon”—with 
its unique combination of properties—can help you 
solve a packaging problem. Consider using it in multi- 
ply, duplex or single-ply bags, pouch bags, chipboard 


containers and trays, fiber drums and cartons. 


WRITE FOR 








FREE BOOKLET 


BETTER THINGS FOR BETTER LIVING describing the properties 
... THROUGH CHEMISTRY and uses of “*Alathon” in 


Polychemicals. 


DEPARTMENT 


PLASTICS * CHEMICALS 


ENGINEERING, 


the packaging field, or 


mail this handy 


We'll gladly put 


you in touch with sources 


simply 


coupon 


of supply for packaging 


materials coated with 


**Alathon.’ 
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ed BRUCEWAY 
MARKER 


Requires NO Power 


Operates At Any Speed 
Marks Cans and Containers 


up to 7'/,’ Dia. and 12” High 


The new Bruceway Marker makes substantial 
savings in production time, labor and ink costs 
through the use of an entirely new stamping 
method. The Marker is actuated by the 
movement of the containers along the conveyor 
line with no other power required. 
There is no restriction as to speed 
operates as fast as containers move along the line 
Simplified design and sturdy construction results 
in continuous operation with no down time; 

only five minutes a day is required to change 
type, check ink and lubricate. 











the Marker 


The Bruceway Marker handles straight sided 
containers, either glass or cans, with metal tops 
For sidewalls other than straight, submit samples 


to our engineering department. 
It is adjustable to conveyor widths up to 8 inches 


and is adjustable to various container heights and 
diameters. The unique design makes possible 
a price that is less than conventional equipment 


For high speed marking with 
valuable savings in costs it will pay 

you to write for Bulletin No. 304 SX ifemcot | 
with complete information. > ey, || 
Address Dept. 210. 


Exclusively Manufactured and Distributed by 


e Be BARRY-WEHMILLER: MACHINERY Co. 


ST. LOUIS 15, MISSOURI 


wr: = 
Mee Re 4660 WEST FLORISSANT AVENUE 
~ we 


130 
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BLACK RASPBERRY 
PRESERVES 








‘ cimewe Best LABELER 
for Preserving a Package 
that’s in keeping with 
these fine quality 


Preserves is this 
WORLD 





TURRET LABELER 








says 
SQUIRE DINGEE CO. 


























The Turret takes ’em in stride 12 

oz. tumblers, 24 oz. modernistic jars 

all these different labels with 
minimum change-over time. 

The Turret handles ’em_ gently, 
safely, without traffic jams, with steady, 
uniformly precise, uniformly smooth 
and clean, one-a-second production 
day in and day out, year in and year 


out. 


Why not get the whole story on the 


World Turret Labeler and what it can 


eto 
‘ yy : 
w 
ts 
, x 4, 
. L4QRe" 


ECONOMIC MACHINERY CO. 
54 FREMONT ST., WORCESTER 3, MASS. 


DIVISION OF GEO. J. MEYER MANUFACTURING CO., 
CUDAHY, WISCONSIN, U. S. A. 


do for you? 





—£_ | 


See The ‘‘WORLD” at Booth 507—-PACKAGING EXPOSITION, Chicago 
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PUTTING “% TO WORK FO 


Each machine produces up to 1,000,000 gelatin capsules a day, and con- 
trolled atmosphere is a ‘‘must” to assure dependable production schedules. 


KEEPING CAPSULES IN CADENCE FOR 


9 TROUBLE-FREE YEARS 


Capsules... . . capsules 

name your size, shape and color! They 
turn out millions a day filled with any- 
thing from vitamins and medicine to 
lighter fluid and insecticide here at R 
P. Scherer Corp. in Detroit. But watch 
out for moisture-laden air. Until they're 
dried, these soft gelatin containers are 


capsules ae 


regular little water magnets 


The answer? Rigid, unvarying con- 
trol of temperature and humidity 24 
hours a day, seven days a week! It takes 
really dependable equipment for these 
unusual requirements. That's why 
Westinghouse Air Conditioning was 
selected.* 


*Installed by Mechanical Heat & Cold, Inc., 


The result? For nine years their Wes- 
tinghouse system has operated continu- 
ously without a single shutdown caused 
by mechanical failure. This full-time 
service equals forty years of normal 
service on an equivalent comfort air 
conditioning system. 


Whatever your process involves in 
the way of a controlled climate, we can 
help y ou put air to work with air condi- 
tioning, air cleaning and air handling 
equipment. ¢ all the W estinghouse Air 
Conditioning Distributor listed in the 
Yellow Pages, or write to Westinghouse 
Electric Corp., Air Conditioning Divi- 
sion, Hyde Park, Boston 36, Mass. 


Detroit, Michigan 


you CAN BE SURE...1F ITS 


J-80253 


For more information, use coupon on page 213 


Westinghouse 


AIR CONDITIONING 


FOOD 


Heads, end bells and side plates have 
not once been removed since installa- 
tion in 1942 despite a continuous service 
record totalling 54,000 hours. 


Controlled air supplied to each capsul- 
ating machine insures the absolute uni- 
formity of product that is required. 
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Schoettle Case Histories: 


Sa aE raven 


fowl ) 
SCwmoETTit 
co 








« ” 
’, 7” 
«ages 








true story of a 








Purchasing Agent in a Tight Squeeze. 








CASE HISTORY Here's one where the whole office ganged up to put the Pur- 

#78 chasing Agent in a tight squeeze: Customer* had to get a 
packaged spotlight on the market quick ... competition was already out and our 
customer had to have a smart new package... Sales Department had been slow, 
now wanted all kinds of speed... management was yelling for boxes... Such an 
order, at top speed, usually takes 6 to 8 weeks. We pulled the PA out of the tight 
squeeze by delivering in 3 weeks, from scratch! 


CASE HISTORY Our customer* (a large food chain), ordered new cake boxes. 

#88 No hurry. Plenty of time. Then, suddenly, Purchasing Agent 
yelled he was in a tight squeeze: must have order completed on original date 
but greatly increased quantity ... Schoettle mill connections and facilities went to 
work ... brought the full quantity to the customer right on time! 


Schoettle can often do the “impossible” because of unusually excellent facilities 
and resources, the kind of cooperation that clicks on behalf of a customer who 
finds himself in a tight squeeze for quality boxes—fast! It will pay you to look into 
Schoettle service... it’s saved many a Purchasing Agent many a grey hair! 





*name on request 


ZL, WS SCHOLTTLE CO, 


533 NORTH ELEVENTH STREET © PHILADELPHIA 23, PENNA. 
Designers and Manufacturers of Paper Boxes with Buy Appeal 
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packaging Bi) 57,000,000,000 
A YEAR INDUSTRY 


Containers of glass, of metal, of paper—-machines to make, 
fill. label or wrap them—labels, wrappers and adhesives... put them together 


ind you have a $7,000,000,000 Packaging Industry. ow y Model ES Labeler 
label bed and con 


fee made by 


Packaging is one of a hundred industries in which Arabol is privileged to serve 1isholm-Ryder Co. 


the leaders. Out of O& years of pioneering, ten thousand adhesives 
4 4 v 4 P< 0 e oO 
formulas have been developed in our five laboratories. Arabol Adhesives are now pi pi Phen iy eine ng 
uu to test in your own plant 
under your particular work 
conditions—for your spe 
requirements, whatever 
nature. That is the one 
of testing that assures 


supplied tor more than a thousand end uses. 


Somewhere in your business, adhesives are required—in the making of your product, 


in its labeling, packaging and/or shipping cases. 


you of satisfactory results 
a Your inquiry to Department 75 
Somewhere near your business there is an Arabol plant or warehouse ready to serve you. will bring a prompt response. 


/ ARABOL! 


68 Years of Pioneering 


THE ARABOL MANUFACTURING CO....0 nationwide organization serving major users of industrial adhesives 
EXECUTIVE OFFICES: 110 £. 42nd ST., NEW YORK 17, N. Y.¢ CHICAGO © SAN FRANCISCO © LOS ANGELES © ST. LOUIS © ATLANTA © PHILADELPHIA * BOSTON © PORTLAND, ORE. ITASCA, TEX. ¢ LONDON, ENG. 
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with 
this 


heat-sealing 


coat 


of 


Vinylite 


resins 


Data courtesy 
Riegel Paper Corporatio 
260 Madison Ave., 


New York, N. Y. 


Take a smooth, snow-white, long-fiber paper. Give it a coating of 
VINYLITE Brand Resins, and you've got the makings of a first 
class food package. 

It heat-seals at the rate of 3,000 or more an hour. The VINYLITE 
Resins form a bond that holds fast--yet the consumer can tear it 
open without difficulty. The coating gives the paper a fine, glossy 
finish, enhances printing and colors, helps keep flavor and aroma 
inside the package. 

Essentially odorless and tasteless themselves, coatings of 
VINYLITE Brand Resins are resistant to moisture, alcohol, tem 
perature change, most acids, alkalies, and oils. They're tough and 
pliable stick fast even where paper is creased. They add strength 

reduce breaking and tearing. They won't discolor or deteriorate 


in contact with foods. & E &% i N Ss 


Besides providing a heat-seal for paper and foil, VINYLITE Brand 


Resins are used to line cans, drums, and closures. They offer you B 


the properties of the VINYLITE Resins and Plastics that are used 





so widely throughout defense and industry. Write to Dept. PT-74 


BAKELITE MPANY 
for further information on the role of VINYLITE and BAKELITE co 


2 A Division of 
resins and plastics in the field of packaging. Union Carbide and Carbon Corporation 
Md 
BE SURE TO VISIT BAKELITE’S EXHIBIT, BOOTH 109-111. 30 East 42nd Street, New York 17, N.Y. 


NATIONAL PACKAGING EXPOSITION, CHICAGO, APRIL 20-23, 
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are gas packaging and 


heir own gas 





carbon-o> 
dioxide 





Solid investments that pay for themselves or less, and from that point on have the 
years or less that’s what food most inexpensive gas supply available. 
Get the facts. Write today. Let us know 
the amounts and type of gas you use and 
we ll be glad to show you why last year 
more food packaging people purchased Gas 
Atmospheres equipment than ever before. 


in two 
packaging people who have installed Gas 
Atmospheres’ gas generating equipment 
have to say about these compact, 
money-saving units 
If you now use carbon dioxide, nitrogen, or 
inert gases in the manufacture or 
packaging of your product, or are con- 
sidering adapting this modern method to 
your operation, it will pay you to find 
out what we mean when we say that — 
if you use gas, in any amounts at all, bd 
Gas Atmospheres can show you, with Aas ! imc 
your own figures, how you can save the p ‘ é 
the equipment in two years equipment for producing industrial gases 
20005 WEST LAKE ROAD CLEVELAND 16 OHIO 
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P ye 
+ )\\Al ? 
| 10 W » By utilizing vacuum ina critical stage of your 
packaging. 


All the care lavished on selecting appropriate containers, 
perfect closures and attractive labels for carefully made 
products,— the components that reflect Quality, can be 


nullified by neglecting precision labeling. 


When your product meets the eye of the buyer, every 
label should be exactly in its proper position,—in inti- 
mate permanent contact with its container. This is mechanic- 
ally assured by use of vacuum to do the label-handling, 
guaranteeing positive label-feeding, uniform adhesion 


and accurate label placement. 


To do this, you need a PONY LABELRITE” 


Why not ask for proof? 


NEW JERSEY MACHINE 
‘SP otporvali O?L 


AUTOMATIC LABELING + PACKAGING § PAPER BOX MACHINERY +» MAKERS OF THE PONY LABELRITE 


FACTORY SALES AND SERVICE BRANCHES 
325 W. HURON ST., CHICAGO 10, ILL. 
1701 CAREW TOWER, CINCINNATI 2, OHIO 
2500 W. 6™ ST., LOS ANGELES 5, CAL 


MAIN OFFICE & FACTORY: 1552 WILLOW AVENUE, HOBOKEN, N. J. 
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The Canco technical man is a very important person 


in your business. 


No matter where your plants are located, you can rely 


on him to eall promptly when you need him. 


Day after day, ( ‘’anco’s trouble -shoote rs not only de- 
vote their ene ries to produc tion line difficulties and to 
Improving crop vields, but to suggesting new formulas 


and products . . . to supervising new installations . . . 


o the rescue... ics aga meneame 


During 1952, Canco technical men made more than 


445° Q © ! 95.000 such calls on Canco customers. 
* times e If you do business with Canco, you know the value of 


this constant, Conscientious technical service. If not, 
isn't it time you. too, added these superior services to 


your own? 


Go first to the people who are first! 


AMERICAN 
CAN 
COMPANY 


New York, Chicago. San Francisco; Hamilton, Canada 


The Sanitary can— perfected by Canco— made 
commercial canning of fruits and vegetables pos- 
sible; revolutionized the grocery business; he Iped 


raise the national level of nutrition and health. 


Through the years, constant Canco plonec r- 
ing and cooperation with the canning industry 
have brought forth widespread process and prod- 
uct mprovement—opening new markets for can- 
ned foods of all kinds. 
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here it is! 


a new, proved way to 


completely take the 
"Guess" out of sizing... 


OVERHEAD ~ 


CONVEYOR oY 
fp 


genes se a 
RTR cy, | ALTE NPOHL 
ome, S77, 
ik ~ Automatic Sizer 


KNIFE EDGES 64 


F SOLENOID 
CARRIER : RELEASE 
TRACK 


BIRD 
HOOK ; Sizing your product automatically with the 
ALTENPOHL SIZER assures you many savings. No 
longer need you pay the penalties of manual 
sorting—the inaccuracies of spring balances— 
the “‘guess”’ that takes the place of waiting for 
the pointer to stop. 
ALTENPOHL’S SIZER gives you uniform, accu- 
CHILL VATS rate weights within half an ounce. It is approxi- 
NOT INCLUDED mately 4 feet wide, its lengths dependent upon 
oa the number of weighing stations, one of which is 
required for each different weight designation. 
Each scale is quickly adjusted for any weight up 
ESL to 7 pounds, even while the machine is running. 
the ALTENPOHL Sizer. The product (in Other advantages of this ALTENPOHL SIZER 
ee ee are its rugged and trouble-free operation, low 
maintenance, cleanliness, and satisfaction guar- 
anteed. Experienced factory personnel install each 
ALTENPOHL SIZER. 


FOR FULL DETAILS, WRITE US TODAY 


W. F. ALTENPOHL, INC. 


4041 RIDGE AVENUE 
PHILADELPHIA 29, PA. 
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Stock Visnettes 


Highest Quality- Lowest Gost 


WESTERN WAXED PAPER DIVISION 
CROWN ZELLERBACH CORPORATION 


Originators of FullColor Stock Designs 


for frozen Fruits-Vegetables - Sea food: Chicken 





Once again the Package Machinery Company’s unparalleled experience in 
building high-speed wrapping machinery pays off. This time in the frozen 
food field... The new machine illustrated turns out 160 perfectly wrapped 
packages a minute. 

The Model FF-H offers advantages never before available in a frozen food 
wrapper. The machine's radically new method of feeding the wrapping ma- 
terial assures perfectly registered wraps at highest speeds. Its basic design is 
such that loads are uniform throughout the entire wrapping cycle, resulting 
in smoother operation, longer life. And new features such as its automatic 
carton feeder, counterbalanced lift-up assembly, centralized electrical con- 
trols, etc., result in highest operating efficiency and a reduction in shut-down 
time, 

Leading frozen food packers placed orders for this mew machine just as 


soon as they learned what it offered. 


Let us help YOU package better 


Our machines are used in every field where products are packaged. They em- 


yrace mnly wrapping machines, but carto ming and closing equip- 
brace not only ipping machines, but carton f¢ Z g equi See us af the 


ment, bag-making-and-filling machinery, ete. Packaging Show 


A representative from our nearest office will be glad to work with you in an 

; ; Booth 103, Navy Pier, Chicago 
April 20-23 
Write or phone today ° 


Counterbalanced 
"tiftup" PACKAGE 


Nransportessembly MAY TV@ Ta Aen hy 


exposes entire top package 


level of machine. Operator ; WRAPPING DIVISION 
can set by eye, as well as SPRINGFIELD, MASSACHUSETTS 


by feel, the tucker assem 


effort to give you better packaging at lower cost. 


NEW YORK CHICAGO BOSTON CLEVELAND 
ATLANTA DALLAS DENVER LOS ANGELES 
SAN FRANCISCO SEATTLE sie) te], bie) MEXICO, D. F 


bly, folding boxes, heater 
unit and belt discharge 
Materially reduces shut- 


down time for cleaning 











PASTEURIZED PROCESS 
CHEESE SPREAD 


‘yet hmencas Cheese Wales Cream Cheace Whey Sands Poste 
Pacphate Sal Give Acid Vegetable Gam Artic Cae 


> 
44 : 
s 7 a 
Ii i] Ue Ws 
BORDEN'S famous family 
' ‘ of cheese products uses 
[} PASTEURIZED PROCESS Nashua's PERVENAC 
CHEESE SPREAD Dry-Labeling Paper to 


Uf vith ADDED SMOKE FLAVOR assure a clean, permanent 


fen Des Hate (ivan Cheese Whey Lis etn Meet labeling job. 
PE 4 Ree rote iar Citic hon epee Gam Arte Lae? 


‘ 
~ 


a i ig 
de San 





for that 

taste of sales success 
USE PERVENAC* 
Dry Labeling Paper 


You eliminate glue with tiis Dry-Labeling method. You eliminate 
the problems of glue-handling, eliminate ‘‘bubbles’’ under the labels and the 
messy job of cleaning glue from machines. 
PERVENAC Dry-Labeling Paper gives you a cleanly-labeled product. 
No adhesive smears, fewer rejects and less re-labeling. 
Many plants report great production increases in number of units labeled per hour. 
Used on glass, metal, paperboard or film, PERVENAC is ideal for most food 
labeling jobs. Write for a copy of Nashua’s booklet on ‘‘Label Impact.”’ 
Do it today, at no obligation. 


*Registered trademark. Manufactured under Patent No. 2,462,029 


\WASHUA CORPORATION 


be. eae NEW HAMPSHIRE 


\ 
~“ 


Twine in Flexible Packaging that Sells - 
DESIGN PRODUCTION 


PRINTED FILM . WAXE RAPE . ‘ 
GUMMED PAPER @ WHRAI AL. PAS a 
PAPER . PRINTED BANTY . 

MOISTENING MACHINE + 
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It depends upon the package—in these self-service days! 
And that’s why so many food manufacturers depend on 
Ritchie. They know that Ritchie packages are styled to 
catch the shopper's eye, and start her hand a-reaching. 
They know, too, that Ritchie packages are practical— 
that they pack and stack and protect what's in them. 
Don’t you want to talk to Ritchie? It will get 


more people reaching for your products! 


| 
HAND YOUR B PACKAGING PROBLEM TO W. C. AND COMPANY 


8834 Baltimore Ave., Chicago 17 
New York, Los Angeles, Detroit, Dalias, Denier, Providence, St. Louls, Cleveland, Seattle, Jacksonville, 


SEND FOR THIS VALUABLE FREE BOOKI 

"101 Ways to Get Better Packaging"—it's yours for the asking. 
Also gives complete infermation on Ritchie's broad service 
and fine: Felding Cartons, Set-up Boxes, Fibre Cans, Trans- 
porent Packages, Paper Spools, Tubes, Cores, Point-of-Pur- 
chase Displays and Dispensers. Write today? 








She seals the bag - - - 


She imprints the bag... 


She Works from roll stock 


Write for Bulletin =3 on 
the Net Weight Scale Feed 


TRANSPARENT WRAP MACHINE CORPORATION 
ROUTE 17 HASBROUCK HEIGHTS NEW JERSEY 
Originators of Completely Automatic Packaging” 


Agents in Principal Centers of U.S., Canada, Mexico and South America 
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LIN THIS HEAD 


WEIGHING 
WONDER 


of this day and age... 


REVOLUTIONARY 
PRESSURE PRINCIPLE 


NOW for the first time PNEUMATRON 
makes available instantaneous pressure weigh- 
ing the result of many years of research and 


cumulative experience. 


Ihe Pneumatron weighing head has a highly 
responsive, continucusly balanced cantilever 
assembly which moves only a few thousandths 
of an inch during the weighing operation. An 
air control device measures this deflection in 
millionths of an inch while weighing within 
hundredths of an ounce. The resultin performance 
like this 

SPEED More than twice as fast, two head 
units may be used to do the work previously 
done by tour. 

ACCURAC Compared to conventional 
methods Pneumatron’s phenominal accuracy 
and reliability keeps overweight “give-away” 
to a negligible minimum, thereby saving 
thousands of dollars per year. 

CONSISTENC) Weights hold to the line day 
in and day out repeated adjustments are 
unnecessary, Just set the heads once and for- 
get them! 

SIMPLICITY No electronics or delicate trip 
mechanisms. 


That, in brief, is Pneumatron. For further de- 
tails on speed, floor plans, weight accuracy 
charts and overall performance, send for Bul- 
letin 122. PNEUMATIC SCALE CORPORATION, 
Lip., 91 Newport Avenue, Quincy 71, Mass. 
Also: New York; Chicago; San Francisco; Los 
Angeles; Seattle; Leeds, England. 





* 2) \" F U VA 7 | C Packaging and Bottling Equipment 
a}aya}apayalayayayaya) 
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Is smart to stick ~ 


/ 


with 


They serve you and the hostess, too! 


As in other fields, Swift's Adhesives are 
used by many of the manufacturers who 
produce for the millions and millions of 
America’s housewives—at work and at 
play. Swift's varied line includes adhesives 
for fabricating and sealing food and candy 
packages ... for labeling bottles and jars 


... for these applications and many more. 


When you need adhesives, 
always remember — 


Swift has years of specialized experience 
in adhesives production. 
Swift works with a broad range of qual- 
ity raw materials. 
Swift has extensive adhesive manufac- 
turing facilities from coast to coast. 
Swift's Evertite is used for labeling all these 
A special adhesive for bottlers: quality products of Crosse & Blackwell Co., 
Baltimore, Md.... assures a tight, neat seal... 
Swifts Evertite labeling adhesive... . promotes an attractive appearance that helps 
Semi-Iceproof—Designed for use on cold, sell the housewife. 
Wet, St d or even slightly greasy bot- 
tles. We believe your tests will show it to 
be a clean machining, cconomical adhesive 
Swift & Company 


Adhesive Products Department 
Chicago 9, lino: 


send your 10O-g% 


Call SWIFT Ki ad ve, at the quantity 








This offer expues 
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CARTONS 


CREATE 


SELF-SERVICE 


MARKETS 
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Increase sales, profit and good will, with 
dynamic Gair Cartons. More and more, 
Impulse Buying of a product in Self-Service 
markets depends onthe attractive- 
ness and selling impact of the package. 


UYIN 


Safeguard the success of your new package 
by placing your packaging problem with 
the Gair organization. Yes! Gair has been 
designing and manufacturing folding car- 
tons with a powerful “Sales Impact” for 
almost a century. For complete information 


Write for Brochure on Gair Cartons. 


PAPERBOARD 
FOLDING CARTONS 
SHIPPING CONTAINERS 


EAST 447TH STREET - NEW YORK - TORONTO 
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SCANDIA 


Manitacturers of Deller Packaging Machinery 
/ ¢ C C 
NORTH ARLINGTON, N. J. 


BUNDLING @© BANDING @© MULTIPLE WRAPPING e HIGH SPEED WRAPPING 


150 For more information, use coupon on page 213 FOOD ENGINEERING, APRIL, 1953 








EYAL Yo woon , ery ; Booth 652 
GLASS a ) / 
CONTAINERS 


GLUES FOR WATERPROOF LABELING, 
CAP, LINERS CLOSURES 











J / SOLID AND CORRUGATED FIBRE, 


oe CASE SEALING, 
Bap, f ET-STRENGTH SEAMS 


4 
A 


GET THIS SERVICE WITH 


howe PACKAGIN 


e Our glue “doctors” have many bases to work with... vege- 
table, animal, casein, latex and resins... é FOLDING 
Call on us to prescribe the best glue at lowest cost for your CARTONS 


next packaging problem, whatever it is: better machineability, 


F : SIDE SEAMING, 
more or less penetration, faster speed of set, higher dry strength WINDOW GLUING 


or water-resistance, better aging properties, less toxicity! 
Remember, just call Borden’s. 


The Borden Co, Chemica! Division, 350 Madison Avenue, New York 17, N. Y. 


LAMINATING SIDE SEAMS, 
, BOTTOM SEAMS, WET-STRENGTH 
RESINS FOR PAPER 
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LEADING CANNER MECHANIZES 
BRIGHT CAN PALLETIZING 


STANDARD-KNAPP EQUIPMENT PALLETIZES 600 CANS 


STANDARD-KNAPP bright can palletizing and de-palletizing 
unit in large U. S. food canning plant. Cans are palletized at 
high speed after cooling by equipment at right and de- 
palletized after storage for labeling on unit at left. 


PER MINUTE...DE-PALLETIZES 1200 CANS PER MINUTE 





PALLETIZING suction head, equipped with vacuum cups, picks 
up full layer of cans. Layer is then gently deposited on pallet 
Can tiers are separated by kraft paper sheets which bind load 
together and limit ‘leaker’ spoilage. Operator controls lifting 
and releasing by means of push buttons. 


Compare your present bright can handling 
method with the Standard-Knapp system: 
One operator palletizes 600 cans per minute, 
easily, without laborious effort. A second 
operator de-palletizes them for labeling at a 
rate of 1200 cans per minute, again working 


DE-PALLETIZING unit's vacuum cups remove layer of cans from 
pallet. Operator swings load gently onto a Standard-Knapp un- 
scrambler, which delivers cans in single file to a booster for 
conveying to a labeler. 


easily. You get more cans in a given space, 
because the kraft liners take much less room 
than wooden separators. Leaker damage is 
not only strictly confined, but leakers can be 
readily detected and removed during de- 


palletizing. 
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Right Down The Line... STANDARDIZE 
With STANDARD-KNAPP EQUIPMENT 


FOR Gn LINES-STANDARD-KNAPP PRO VIDES 





UNLOADERS UNSCRAMBLERS LABELERS PACKERS 
also: CONVERGERS, PALLETIZERS and DE-PALLETIZERS, BOOSTERS, CARTON MAKE-UP UNITS, CASE GLUERS and SEALERS 


a GAS => — KNAPP PRO ied 








UNLOADERS RINSERS LABELERS PACKERS 
also: CONVERGERS, UNSCRAMBLERS, CASE GLUERS and SEALERS, CARTON MAKE-UP UNITS, WOODEN CASE CLEANERS 


a er ms & BAG LINES-S TANDARD- KNAPP PROVIDES 





COLLECTORS BALANCED LINE DIVIDERS PACKERS CASE GLUERS AND SEALERS 


FOR ALL LINES-STANDARD-KNAPP PROVIDES a 





FOR THE COMPLETE 
S-K STORY 


STANDARD-KNAPP 


DIVISION OF EMHART MFG. CO. 
write for sor “athe m5, hee 


PORTLAND, CONNECTICUT 


F,_ Sta 4 ndard Ky np. "hie" of SALES ENGINEERING » ATLANTA, BOSTON, CHICAGO, CLEVELAND, 


SERVICE OFFICES HOUSTON, LOS ANGELES, NEW YORK CITY, 
SAN FRANCISCO, SEATILE, ST. LOUIS 
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+ 


a) Yacuum seal 
he sales appeal. /) 


M\ Everybody’s going to be happy the day you start sealing 


your vacuum packed products with Crown Vacuum Lug Caps. 


YOUR CUSTOMERS will welcome their convenience. Mrs. Housewife 
loves the way Crown Vacuum Lug Caps can be removed with a simple 
quarter-turn by hand... the perfect re-seal these closures make, over 


and over again. 


YOU WILL like the dependable hermetic seal these caps provide . . . 
the speed at which they are applied with Crown’s automatic vacuum 
capper. Without a doubt, this is one of the most important developments 
in glass packaging that has come along for years. Ask us for complete 
information about sealing with Crown Vacuum Lug Caps. . . write 


or call today. 


CROWN Vacuum Lig Caps 


CROWN CORK & SEAL COMPANY Closure Division - Baltimore 3, Maryland 
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Armour Star Ham Delivered by WHITE 3000 
DELICIOUS HAM . and mat ot the more 


than 2,000 Armour and Con pany products for 


IT’S AMERICA’S 


I Wie) Yh g: 


home, farm and industry... travel trom 34 


Armout packing plants all over America, in a 
modern tleet of trucks like this White 


3000 engineered tor extra payload 


Reps RR ig 














then needs in exact terms of your 


NO WONDER White Trucks are America’s payload 
favorites! It stands to reason that a quality truck 
engineered to your exact operating needs will do 
more work... cost less to Operate ».. Carry more ot 
your payload... than a truck bought “off the shelf.” 


Skilled White Representatives who know trucks 


project you! 
operating requirements. You know in advance what 


your White Trucks will do 


how much they will 
save you... how much more they will earn for you. 
See your White Representative without delay 


America’s payload favorite 1s your best way to carry 


earn more, today and tor years to come. 


Cleveland 1, Ohio 


more... 


THE WHITE MOTOR COMPANY « 


will analvze your truck Operations scientifically, help 


you vet the most out of your present equipment, 


For Your Replacement Engine Needs... 
WHITE MUSTANG POWER 


HERE’S what is really new in truck power! White 
Mustang Power, with more power per pound, makes 
possible greater earning power... maximum payloads 
.-. plenty of power for tight schedules, hard runs. 


Get Facts About WHITE MUSTANG POWER From 
Your White Representative 











DRACCO 
RECEIVER 


> LINE 
TRUCK DUMP. HOPPER 


/ 


“Airstream” system conveys 
materials from trucks (left) 
and box cars (right) to storage 
with automatic precision. 


Dracco Bulk Handling System at Feed 
Plant Produces Remarkable Savings 


Handling costs for unloading feed ingredients at 
the Murphy ProductsCo., Burlington, Wiscensin, 
lashed to 50 
Dracco ‘Airstream”’ 


have been of former levels. In- 


Stallation of a Conveyor 


system has eliminated manual handling and 
made possible this outstanding economy 
Murphy Products Co 


concentrates, unloads large quantities of ingre- 


large producers ot feed 
dients including meat scraps, soybean oil meal, 
linseed meal, gluten meal, salt and other feed 
expensive manual 
Dracco “ Air- 


now 


place of 
methods, an automatic, dust-free 
ope rated by two men 
Airstream”’ sys- 


components. In 


stream’’ Conveyor 


does the job. The cost cutting ; 


tem propels feed components to storage at 30 


’ antages oj the Dracco 
os" 
in Bulle- 


be sent you on 


ire presented 


CONVEYORS ; 


tons per hour. Box cars are emptied in an hour 
and trucks in less time 

Ky using the “Airstream”’ technique, ingredi- 
ents can now be received in bulk, eliminating 
the cost of bags. Outstanding savings are thus 
realized on buying and handling feed ingredients 
at Murphy 

The introduction of the mechanized ‘Air- 
stream’’ method has resulted in remarkable 
savings in many plants. If you handle bulk 
materials, write today for information on how 
to move them by “Airstream”. 


DRACCO CORPORATION 
4085 East 16th Street + Cleveland 5, Ohio 


S| oh Sh 
hd Lh y ag 


INDUSTRIAL FEEDERS 
FANS AND LOCKS 


ELECTRIC 


TIMERS WHIRL-CLONES 


UNI-FILTERS 


Aiedtream. CONVEYOR CUTS UNLOADING COSTS IN HALF! 


MULTI-BAG 
FILTERS 


DUST CONTROL EQUIPMENT 





QUIPMENT & SUPPLIES 

















New Roller Chain Sprockets Replaced Quickly, Easily 


One of chief advantages claimed 
for new line of sprockets and roller 
chain is “off-the-shelf” availability to 
roller chain drives. Application to 
sprockets of Taper-Lock principle does 
the trick. 

Sprockets and bushings will be avail 
able in a range of sizes for majority of 
industrial applications. Use of new 
units eliminates costly and time-con- 
suming reboring of sprockets to fit 
shafts. Further, shafts need not be 
turned and ground to get a tight fit. 
Taper-Lock not only is keyed to shaft, 
but grips it with firmness of a shrunk- 


on fit. Yet, when a sprocket is to be 
replaced it comes off easily, quickly, 
and the original bushing may be used 
repeatedly. 

Here’s how it works: On installa- 
tion, two screws directly opposite each 
other are inserted and drawn up tight. 
To remove, screws are loosened and 
then one of screws is inserted in open 
ing directly opposite split in bushing 
‘Taking up on this screw readily re- 
leases bushing 

Sprockets are compact, have no 
flange and no protruding parts. They 
occupy no more space on shaft than 


Circle 157A on Reader Service Card 


Boom Doubles Portable Conveyor Length 


This new double boom Adju tOVeVOI 
is capable of increasing its open length 
cobs : 

220 percent over its closed position. 

Unit can be used in many different 


FOOD ENGINEERING, 


APRIL, 





positions and lengths, and is counte: 
balanced for ease of handhng. It i 
mobile and can ‘be moved r 


Construction trus: 


Circle 157B on Reader Service Card 


features heavy 


1953 


standard sprockets. Flush design con 
tributes materially to safety 

Both chain and sprockets are made 
to ASA standards. Sprockets will take 
any make of American Standard chain. 

Distributors will carry a complete 
range of B-type steel sprockets, 40 to 
100 pitch Indicating extent of line, 
range in 50 pitch, for example, is 11 to 
112 teeth. All bushings and smaller- 
size sprockets will be packaged in 
dividually. Chain will be packaged 
in 10-ft. lengths and can be furnished 
in 50 and 100-ft. reel Dodge Manu 
facturing Corp., Mishawaka, Indiana. 


design, to carry loads of to 100 Ib 
linear ft., depending on model 
Power-operated double-boom w 
full loads over it length 
ire available from § to ft 
nd from 16 to 61 ft. op 
Length of boom cxtei 
varied at will, with operating 
buttons at each end of 
wailable with fixed height leg OI 
idjustable legs that will 
tions for stacking 


pel 
ill carr 
Model 


( lo ed, 


entir 


unit 


illow ele Va 

) deg. Belt 

peeds are variable, « ther forward or 

VETSC Stewart-Glapat Corp., Zanes 
Ohio 


up to 
I 
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Tank-Type Pressure Filter Has Fast Flow Rate 


Controlled quality of filtration and 
high flow rates at low operating costs 
ire Claimed for this new tank-typ 
filter. 
Unit was 


food industry, to 


pressure 
designed especially foi 
remove all solid 
from liquids, to obtain a sparkling 
clarity desirable in juices, jellies, syrups 

Construction of filter, maker states, 
iccounts for its efficient performanc« 
\ series of synthetic, ngid porous stone 
membranes which filter-aid is 
deposited provide filtering surface with 
ontrolled clarity, fast flow and rapid 
ba kw ish. 


upon 


Use of diatomaceous silica, an inert 


ro) 


material as filter media, provides clat 
ity control and presents a clean filter 
area, with high flow rates for extended 
periods. 

Cleaning and stenlization of filter 
can be accomplished without opening 
chamber due to construction. A pat 
ented tank closure permits unit to be 
opened for inspection o1 adjustment 
by release of just two bolts 

Units are available in man 
ties in various metals and alloys as well 
rubber lined to mect 
Ogden Filter Co., 
Blvd., Los An 


Capadcl 


is. plastic o1 
specific problems 
4214 Santa Monica 
geles 29 
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Paper Milk Containers Cased Automatically 


hilled paper milk containers are au 
tomatically loaded into cases at speeds 
up to 160 containers or 8 packed cases 
per min. by a machine recently de 
eloped. Pack arrangement is 5 x 4x 1. 

Built to comply with existing sani 
tation codes, all parts coming in con 
tact with milk spilled within the unit 
f stainless stecl Cracks, 
crevices and protruding accessories 
were carefully designed out of the 
machine as sanitary measures. Another 


are made o 


158 


that the entire load 


| 
issemblies are 


iture 1s 
and 


mayor fr 
forming casing 
casily removed for cleaning. 
Machine, which operates hydraulic 
lly, functions as follows: Filled con 
conveved to the intake 
conveyor of the caser. At this point, 
containers are gently placed on thei 
sides while moving toward the packer 
proper ‘The load pattern desired for 
the formed by continuously 
feeding containers in a single lane into 


taincrs ar 


case 1S 


FOOD 
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the load forming enclosure, located 
below the bottom of the funnel which 
holds the case. Cartons are then tiered 
automatically by an elevating table. 
During formation of load, an operator 
places an empty case over the funnel 
mouth, manually holding the case in 
proper position. As formation of a 
load is completed, a pusher automatic- 
ally pushes containers into the case. 
Ihe filled case is then moved onto an 
off-bearing conveyor and the cycle re 
peated. 

While the machine described is de 
signed for use with flat-topped con 
tainers, equipment is also being made 
available for the gable-type carton. 
Standard-Knapp, Div. of Emhart Mfg. 
Co., Portland, Conn 
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Cleans Industrial Vapors 
Discharged to Atmosphere 


4 
} 
| 


t 


New exhaust head has been devel- 
oped for industrial stacks to clean up 
steam and vapors discharged to the 
atmosphere 

Unit is reported to effectively re 
move nuisance particles such as oil 
ind process liquors vented which at- 
tack machinery, nearby buildings and 
or create a public nuisance. 

Head has no moving parts and, ac 
cording to maker, is virtually mainte 
nance fre Hntraiment laden vapor 
entcring purifier is engaged by a sta 


APRIL, 19533 





tionary centrifugal element which im- 
parts a controlled rapid rotational 
motion to vapor. 

[his action guides all dirt particles, 
oil and water outward to walls of 
purifier. It is drained from along 
walls and ejected. Clean, drv steam 
continues upward and is discharged 
to atmosphere. 

Although fabricated to specification, 
standard models have slip-on or flange 
connection for stack and a threaded 
connection for drain; fabricated steel 
body and_ stainless steel centrifugal 
element.—V. D. Anderson Co., 1935 
W. 96th St., Cleveland 2. 
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Automatic Heat Sealer 
Spots Labels Accurately 


his new automatic roll-type labeler 
is reported to accurately heat-seal a 
single dic cut label (from a roll) in 
any position on top side of a cardboard 
box, or any package having a fairly uni- 
form, supported surface. 

Label directly apphed to 
cardboard container, or cellophane, 
glassine, wax or kraft paper overwrap. 
Called No. 504-B, its speed ranges 
from 40 to 80 packages per min 

\utomatic package transfer is fur- 
nished as an integral unit and stand 
ard equipment. Packages are automati 
cally spaced and synchronized with 
label mechanism heat and 
pressure on thermoplastic label assures 
full, strong seal. 

Machine handles packages 6 to 18} 
24 to 10 in. wide, 14 to 73 
s labels 1% to 3 in. 
cut-off, 14 to 34 in. long. Imprinter 
can be attached for adding 
copy on labels of uniform design. Im 


can be 


Positive 


in. long, 
high. It applic 


Ne, 
VarlaDl¢ 


print items can be changed quickly. 
Oliver Machinery Co., Grand Rapids, 
Mich. 
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Tank Trucks Equipped With Milk Receiving Unit 


Benefits are reported provided to 
farmer, hauler, and dairy operator with 
use of thes farin pick-up tank 
trucks 

Hauling costs are reported reduced. 
Fast farm cooling to below 40 deg., 
less handling, and close control in 
transit, results in higher quality milk 

Large service cabinets on truck tanks 


usually 


HCW 


are efficiently designed and 
located at rear. Cabinet 
side-hinged with full-length, continu 
Cabinet 
with a 


doors AT 


ous. stainless steel hing« 


ur-tight and locks securely 


refrigcrator-ty pe door latch ep 
irate motor Compartinent keeps heat 
mid dirt out of service cabinet 

inlet and outlet 


is equipped with nickel-silver, sanitary 


Combination rear 
plunger-type valve through which tank 
and Reversible 
pump is driven by motor and V-belt 


is loaded unloaded 


i motor Compartment Iwo sample 
50-lb 


ire staimle 


ice chest, and hose carne 
teel. ‘Transparent plastic 
1 sanitary coupling at both 


3042 W. Montana 


trays 


tubing ha 


cnd Heil Co 
St.. Viilwaukee | 
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Blow-Ring Carrier Ups Dust Collector Action 


installation and improved 


efficiency 


reported with use of new! 


aster 
cust 
tion are 


collector ind opera 
{ 1, 


se 
designed blow rng carrict 


In new design, self-adjusting blow 
mounted on cast alumimum 
Mach 


sections, 


rings ar 
made in 


arricl blow. ring 


two half 


Carmer D\ 


cach mounted on 


two flexible rubber tube 


Despite dimensional changes, due to 
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tretching, cach 
contact 


hrinking o1 
ring as held snugly in 
with felt surface 

As om 
then 
thes 
in bag diametes 
tracting wh 


cntire blo I 
mounted th 


iccommodate 


hilter bag 


blow 


ig travel length 
ratory caning 
thom cl ( to 


( xpanding 


opcration, 
icyust tiation 
ind con 
re necessal In addition 
ing carner assembly 3 
it it floats laterally to 
crtical 


filte Dag I his 


alignment of 
itoratn elf-ad 
feature 3 
chat 


rea 


justing and 
tated 


Wig Q W it ( 


ns 
cif-aligning 
LLDLTNE ( Ir\ 


mecntrated 


to cliuminat 


ilong | 

Using ca 
welded fabricati or new Cal 
than 


durability 


i 


reduces more 


) percent and 
ind trength of 


mace 
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TYPICAL ANALYSES AND TYPES: 


GLOBE Seamless 302 309S 316Cb 330 410 
GLOWELD Welded 302B 309Cb 317 347 430 
304 310 321 403 443 
ais “ “a 308 314 329 405 446 
trength at Hig 309 316 INCONEL * — NICHROME ** 
Temperatures *Registered U.S. Trade-Mark  **Trade-Mark Reg. U.S. Pat. Off. D-H Co. 


© Resistance to Corrosion 


Resistance to Oxidation at Globe produces more than 26 standard analyses of stainless steel 


High Temperatures tubes — also special analyses when required. Because varying 
E £ Fabri , analyses have widely varying service characteristics, Globe will make 
ase of Fabrication recommendations only after careful study of your particular problem. 





ition... 


requirements in 


SIZE RANGE: 


Globe seamless stainless steel tubing may be had in sizes 
from 4 inch to 6 inches O.D., and in pipe sizes % inch to 6 
inches, standard, extra strong and double extra strong weights. 


Gloweld electric welded stainless steel tubing is available in 
sizes ranging from % inch to 5 inches O.D. inclusive; in 
standard weight pipe (schedule 40) sizes % inch to 2 inches 
; : lightweight pipe (schedule 5 and 10) % inch to 4% inches 
Wriue for Bulletin 333 — Corro- > 2 - Z inclusive 
sion and Heat Resisting Steel An- 2 
alyses Chart i valuable refer 


Ice tabulation of stainless steel +t J ry TOLERANCE RANGE: 


analyses as produced by various 
manufacturers . i e 
All stainless tubing furnished to standard A.S.T.M. specifi- 


cations unless otherwise specified to suit your particular 
application requirements 


Globe specialization gives you uniform high quality... 
Precision checks — and re-checks — at every stage 
of production insure Globe stainless steel tubes that 
meet your exacting specifications. For more than 
thirty years, specialization in production of steel 
tubes has key-noted all Globe research, engineering 
and mill operations. Write for the Globe Stainless 
Steel Tubes catalog. 

GLOBE STEEL TUBES CO., Milwaukee 46, Wis. 


Chicago — Cleveland — Detroit — New York — Philadelphia — St. 
lovis — Denver — Houston — San Francisco — Glendale, Cal. 


Producers of Globe seamless stainless steel tubes — Gloweld weld- 
Piercing, rolling and reduction of seamless tubes is closely monitor- ed stainless steel tubes — alloy — carbon seamless steel tubes — 
ed from this control room — typical of the highly specialized Globeiron (high purity ingot-iron) seamless tubes — Globe weld- 
equipment in the Globe mill. ing fittings. 
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of hollow sections bolted together. 
High pressure air, for reverse-air-jet 
cleaning action, is fed through hol- 
low casting, up flexible tubes into 
each blow ring. Method is reported 
to assure an even and abundant sup- 
ply of high pressure air at all times. 

Because of reduction in weight 
whole carrier reacts quickly to vertical 
travel cleaning function and to bag 
contour and alignment action. Mo- 
tor size and power requirements to 
drive carrier up and down are also 
reduced.—Turner & Haws Engineer- 
ing Co., Inc., 87 Gardiner St., Bos 
ton. 
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Provides Protection 
In Changing Fuses 


Safe and convenient handling is re- 
ported with use of new gang-operated 
disconnect methods for de-energizing 
fuses on high voltage motor control. 

New fuse compartment, called Sa- 
Fuse, uses movable panel on which 
current-limiting fuses are  gang- 
mounted. Fuse panel has disconnect- 
ing blades behind it. When compart- 
ment door is opened, fuse panel is 
automatically pulled to front, discon- 
necting panel from line, and putting 
fuses within easy reach. Operator can 
then safely and easily remove and re- 
place fuses without a hook stick. 

Mechanical and electrical interlocks 
prevent fuses being disconnected 
when switch is closed, and prevent 
closing motor switch with door open. 
Target indicators on door tell whether 
motor switch is opened or 
ind whether fuse panel is connected 
or disconnected. Door can be locked 
with fuse panel in either connected 
or disconnected position. — Electric 
Machinery Mfg. Co., Minneapolis 13, 
Minn. 
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Plastic 


al Stet 


ui 
tL 

Many advantages in the handling of 
oils, gasses, water and 
claimed with use of transparent plastic 
pipe and fittings in laboratory and 
pilot plant. 

Known as Mills III, new pipe 1s 
made of cellulose acetate butyrate and 
is stated to have a high resistance to 
corrosion and other forms of chemical 
attack. 

Sections of pipe are quickly and 
easily joined by a solvent cement pro 
ducing leak-proof, homogeneous bond. 
No threading or special tools are re 
quired, even when connecting to stand- 
ard steel pipe and fittings. Cuts easily 
with ordinary hand saw. Set-ups may 
be dismantled and all components re 


slurries are 


Pipe, Fittings Are Easily Joined 


use. Alterations in any set-up can be 
made in minutes 

Complete assortment of plastic fit- 
tings is available for use with pipe, in- 
cluding flange unions and flange 
adapter unions for joining plastic to 
steel or plastic to plastic, as well as 
usual ells, tees and couplings. 

Pipe is termed tough, shatterproof, 
and requires a minimum of support. 
Although semirigid, it is flexible 
enough to permit broad radius bends 
and considerable misalignment. Sizes 
up to 2 in. have a working pressure of 
100 psi. at 100 deg. F’. Available sizes 
range from 4 through 4 in —Elmer E. 
Mills Corp., 2930 N. Ashland Ave., 


Chicago 13. 
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Lightweight Skid Eases Handling of Drums 


Fast, safe handling of drums 


barrels reported 
ill-magnesium skid 
Of welded construction throughout, 
skid is fabricated entirely of mas 
ind combines light weight 
handling, with strength 


nesium, 
ind case of 


1953 


Use of unit reduces risk of lifting in- 
juries, and assures greater safety to 
men and equipment 

Skids are available in standard siz 
ranging from 5 to 18 ft. in length, and 
pecial sizes—-Magline Inc., Mercer 
St., Pinconning, Mich 
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Want More Information ? 


It’s free—and easy to get. Simply 
note here the items on which you want 
more details, then circle each key num- 
ber (there’s one given at the bottom 
of each item) on the handy Reader 
Service posteard——page 213. Then sign 
at the bottom and mail. 

For your convenience, too, items 
in this department are listed and keyed 


in the Reader Service Section. 








break thelf, olume 
P.. paradox 


WITH YORK’S FAMOUS COMPRESSOR! 


1953 is a good year for you to plan 
capital investments. Your treasurer knows that 
from now on profits will depend less on increased 
volume . . . more on equipment that will work 


harder, better, longer at lower cost. 


That’s an accurate description of a York V/W 
Refrigeration Compressor. Tough and durable, the 
York VW Compressor has a low initial cost... 
saves vou up to 72% power costs at 25% load .. . 
and is low in upkeep because every wearable part 
is easily and quickly replaced. 


It allows you to utilize your present space more 
York V/W Refrigeration Compressor. 4, 6, 8, 12, 16 cylinders. profitably because it takes up less area... needs 


£ 


5 to 300 tons capacity. Improved Balanseal. Booster and/or ° m ° > ° 

high-stage operution. Dynamic and static balance. Vibration- ho special foundations for upper floor mounting. 
S ts. Fi 4 | Pe sae : : 

free. Simplified motor and starting controls. Filtered lubrication. \ ou enn ut ilize manpowel and work-hours more 


profitably because vou can schedule your loads 
with complete flexibility. Nor is York limited to 
a fixed capacity. 
ts With A 
rigeration Compr 


on-Free Operation 


Consult your nearest York Representative today. 


You'll Cut Cos essor 


York V/W Ref He’s listed in your phone book. He'll help you 
6, Vibrati estimate the number and sizes of York VW 


sts . ication as . ‘ is 
1. Low Initial Co 7. Filtered Lubric Refrigeration Compressors you need. Or write, if you 


tin Costs ication 2 , ‘ ° , ° 
2. Low Operating e Lub! prefer, to York (¢ orporation, Y ork, Pennsylvania. 


ce-Saving Compo 


8. Positiv 
ve Shaft Seal 


igh- e 
10. Booster and/or High-Stag 
Operation 


ctness | 
wees 9. Positi 
plified Motors and 


4. Sim ontrols 


Starting C 


5. Low Maintenance Costs 


11. Compl 


YORK REFRIGERATION AND AIR CONDITIONING 
HEADQUARTERS FOR MECHANICAL COOLING SINCE 1885 
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New Flowmeter Registers Directly in Pounds 
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HOUSING 





TORQUE 
TUBE 


FLOW -SENSING 
ELEMENT 











Sensitive only to pounds, this new 
instrument is reported capable of 
measuring mass rate of flow of any 
thing that will flow or fall through a 
pipe. Mass meter is claimed unique 
in its response to weight and insensi 
tivity to volume. 

Direct reading 
terms of lb. per min. can be made on 
gases, liquids, slurries, or particles in 
an air stream, all with same instru 
ment. Accuracy of measurement 1s 
independent of volume, temperature, 
pressure, viscosity, compressibility, o1 
external accelerations. 

For industrial use, two or more units 
could be used with proportioner to 
mixture in Readily 


measurements in 


control 


proc ess. 





ge 
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adaptable to loading, unit may be used 


Filler Speedily Changed for 





APRIL, 


to measure flow of grain going into 
hold of ship. 

Principle of operation is as follows 
Basically, mass rate of flow is measured 
by determining the moment necessary 
to give mass a Coriolis acceleration 
Referring to cutaway drawing, it will 
be noted that fluid stream is forced 
out radially by its own velocity. Path 
of a given particle is a spiral because 
sensing element and flowmeter cas¢ 
are rotating. ‘Thus, particle now has 
an increasing tangential velocity im 
parted to it by the flowmeter. 

To obtain velocity change, the mass 
of particle had to be accelerated. In 
was acting on mass to 


short, a force 
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Size Variations 
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produce a Coriolis acceleration. Rea 
tion to the force was exerted on the 


vane of the sensing element which 
formed a torque about the axis of 
rotation and served to twist torque 
tube. Measurement to be made 1 


the amount of twist mm torque tube o1 
phase shift between sensing clement 
and rotating case 

Until such time as flow 
sizes can be standardized, new meter 
built for the job 
Vhough vital military and industrial 
needs will be first, first 
ire already in operation and others 
are now in design stage.—Control En 
gineering ¢ lOTp., 560 Providence High 


way, Norwood, \fass 


rates and 


will be custom 


met models 






Quick changeover in product. size 
and weight range is said to be pro 
vided by this fully enclosed net weigh 
ing and filling machine. New machine 
is semiautomatic for all types of con 
tainer filling including bags, and fully 
automatic for flat bottom container 

As a filling-conveying unit, it han 
dles jars, cartons and cans of any size 
ind shape with quick changeover of 
product 
ire fed to incoming side of conveyor, 
stopped and held under filling spout 
nnger When filled, they 


outgoing side If con 


ind container Container 


by control] 
ire released to 


tainer is not in filing position, mecha 
nism will automatically. st p Con 
taine wutomatically self-ahgn them 
elves and move to filling spout in 


timing with filing operation. Conveyor 


1s electrically synchronized with weigh 
ing machine. 

Net we igher per 
Height 85 in., width 22 in.; depth 36 
in. Operates on 110/120v. a.c. Stand 
upplied 8 ft. long and 
Powered by a 110v., 
l’razier and 


incation re: 


ard convevor i 
33 in. high 
60 cycle, gearhead motor 


Son, Belleville, N. ] 













whats corn doing 
hitting 7O° down the 


CORN PERFORMS VITAL FUNCTIONS...IN MANY UNEXPECTED PLACES 


Under the hood of your car for instance...derivatives of corn were used 
in casting the cylinder heads... also in extracting (from its oxide, 
alumina) the aluminum used in the pistons and other essential parts. 
This is but one of the numerous examples of how continuous basic 


research in corn helps American industry ... helps you. 


CORN PRODUCTS IN FOOD 

For food manufacturers and processors Corn Products Refining Company 
supplies highest quality dextrose, regular corn syrup, high conversion 
corn syrups and a variety of superior starches...recommended ingredients 


for many processing,formulas. 


We offer quality in volume supply unexcelled in the field. Complete 
technical service is available without cost or obligation. If you have a 
production problem why not check with Corn Products. We welcome 
vour specific technical inquiries. 


CORN PRODUCTS REFINING COMPANY, 17 Battery Place, New York 4, N.Y. 


For more information, use coupon on page 213 FOOD ENGINEERING. 


pike? 


CERELOSE 
brand dextrose 


PURITOSE’ 
brand corn syrup 


GLOBE’ 
brand corn syrup 


BUFFALO’ 
brand corn starch 


HUDSON RIVER® 
brand corn starch 
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Pump Employs Corrosion Resistant Materials 


Lower power and maintenance costs 
are reported for this new positive dis- 
placement pump constructed of corro- 
sion resistant materials. 

Two double-lobe rotors, set at 90 
deg., on a single shaft give uniform 
pumping action. Use of mechanical 
seal does away with packing troubles 
and adjustments. 

Body of pump is made of Ni-Resist 
cast nickel alloy. Stainless steel com- 
pression springs actuate arms. Ni-Resist 
arms form seal between intake and 


discharge. Rotors, precision machined, 
are also made of Ni-Resist. Shaft is 
made of hardened and ground stainless 
steel. 

Specifications are: Displacement, 11] 
to 27 gpm., speed, 400 to 1,000 rpm.; 
discharge pressure, up to 100 psi.; vac 
uum, up to 28 in. mercury; weight 
(including underframe), 374 Ib.; suc 
tion and discharge pipe sizes, 14 in., 
drive shaft diameter, 14 in.—Hinkley 
Corp., Pump Div., 264 Arlington St., 
Watertown, Mass 
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Gravity Wheel Conveyors Are Easy to Maintain 


Flat bottom cartons, boxes, cases 
and some cylindrical objects can be 
efficiently handled on a new line of 
all-welded gravity wheel conveyor 

Straight line, 45 and 90 deg. curved, 
gated sections and switches, adjustabl« 
stands for gravity pitch, and portable 
trucks provide combinations to meet 
practically any layout. 


FOOD ENGINEERING, 
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New convevors cadmium 
plated, long-life, grease packed wheels 
with seven 3 in. dia. ball bearings that 
travel in case hardened 
Heavy duty frame is fabricated from 
steel channel and each 5 ft. straight 
line section has 3 crossmembers. The 
10. ft. member 
for rigidity and alignment. Axles are 


feature 


TaCCways. 


sections have 5 cros 


1953 


located on 3 in. centers along chan 
nel frame, and are held in place by 
spring steel, snap rings to provide 
quick, easy maintenance. 

Conveyors are available with 6 to 
36 wheels per ft.—Sage Equipment 
Co., 31 Essex St, Buffalo 13. 


Circle 165B on Reader Service Card 


Half-Depth Unit Unloads 
500 Bottles Per Min. 


New machine, said to be applicable 
to all sizes and makes of magazine 
type bottle washers, can unload 500 
bottles per min. 

Called “Halt-Depth Uncaser,” it is 
adjustable to any half-pint and pint 
half-depth case. Unit receives cases 
directly from plant conveyor, removes 
bottles from cases and deposits bottles 
on washer feeder table or conveyor 
system. Rubber V-belts are used to 
grip bottles below crown ring fot 
gentle removal from containers. 

Construction features include a case 
feed extension, an integral part of 
unit, Lucite ‘full view’ removable 
side panels permitting observance of 
all operating parts and an automatic 
safety gate which eliminates “jam 
ups” caused by inverted bottles within 
cases.—Liquid Carbonic Corp., 3100 
S. Kedzie Ave., Chicago 23. 
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Compact Bucket Elevator 
For Space-Tight Areas 


leeder storage hoppers in limited 
areas can now be loaded with recently 
designed, small, compact bucket ele 
vator. 

Named Model BES-77, elevator 
houses its malleable iron buckets in a 
9 x 24 in. steel casing. Compact di 
chemical 


floor 


mension permit its use in 


where minimum 
pace is an important factor 
Boot, head and ection’ is 

fabricated of 12 gage mild steel and 


can be constructed to an overall height 


feeder room 


center 
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You use the world’s best paint 
on jobs like this 


Of the $65,000 spent io paint this great bridge, 
less than a third was the cost of the paint itself. 
That’s why it is economical to use the best 
quality aluminum paint that adds extra years 
between repaintings. 

So much aluminum paint is used for metal 
and masonry surfaces that special formulas have 
been developed. Paints made to these formulas 
last longer, protect better under heat, cold, sun, 
rain, smoke and fumes. 

If you have plants, structures or equipment 
that need paint, it will pay you to fine out more 
about the kinds of aluminum paints now avail- 
able. We do not make paint. But, as the leading 
suppliers of aluminum pigments to paint manu- 
facturers, we want you to get the best results 
from the aluminum paint you buy. 


166 For more information, use Coupon on page 2 


Write us about your paint problems and we'll 
tell you what type of aluminum paint to use. 
We'll also send you a copy of Painting with 
4/uminum. \t is packed with facts and answers 
to all types of industrial painting questions. Write 
Paint Service Bureau, Aluminum Company of 
America, 1788-D Alcoa Bldg., Pittsburgh 19, Pa. 


[ALCOA 


, 








Alicoa 
Alumin 


| 
7 


ALUMINUM COMPANY OF AMERICA 
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or. 25. tt. at Each section 
has flanged ends and dust-tight joints 

Driven by a 14 hp. gearhead motor, 
feed buckets travel on pintle chain 
from boot to head at maximum de 
livery of 200 cu. ft. os hr. Dust col 
bin level switches and other 
accessonies are available with equip 
ment when required.—Omega Ma 
chine Co., 345 Harris Ave., Provi 


dence, R. I. 
Circle 165D on Reader Service Card 


necessaly. 


lectors, 


Returnable Fiber Carrier 
For Paper Milk Bottles 


othe 


store-door de 


Of interest to dairies and 
food firms who make 
liveries is returnable carrier now being 
used to carry paper milk bottles. Built 
of a weather-resistant laminated fiber 
board having the ability to stand up 
under rain, snow or ice, it can also 
be washed and cleaned many times 
lor economy in storage, milk bottl 
carrier is shipped to dairies knocked 
down. 
a single rigid unit by a simple stapling 
When assembled, carrier, for 
ipplied, has 
i protruding so that 
one unit can be partially nested in 
to form a vertical tier. ‘Thi 
toppling or shifting during 
Hand holes are provided as 
holes in the bottom to pet 
mut water to run off. 
Carriers are made to fit 
ments of individual dairies and sides 
printed. Capacity vari 
bottles used. 
iccommodates 20 
although half-pint, 
gallon sizes can be 


Iwo pieces are combined in 


process. 
been 
section 


which a patent has 


bottom 


nother 
preve nts 
delivery 


Wwe l] i 


rOquire 


with size of paper milk 


One popular size 
one-quart bottles 
half-gallon and 
accommodated. 
Acceptance of new container by 


dairies has developed interest on part 
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Machine can also be operated as 
straight sealer. It will heat seal cello 

polvethylene, plioflm and 
scaling films and foils.—Mer 
Heat Sealing Equipment Co., 
leventh St., Philadelphia 7 


of others having problem of transport 
ing similarly shaped fragile articles, 
like bread and berry boxes, where 
load must be supported entirely by — other 
walls of containe: Gavlord Con cury 


tainer Corp., 117 N. Fourth St., St 331 N. E 


Louis 2, Mo 
Circle 167B on Reader Service Card 
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phane, 


Fast, Automatic Unit 
Seals, Labels Bags 


Right Angle Gear Drive 
Is Dust, Weather Proof 


\ccurate, 
bags is claimed for this new vacumatic 
heat sealer and labeles 

Machine feeds, folds and »( als 
and bag in one automatic operation 
folding in half or short 
on one side and long on other, a l'o 
required It is adaptable to label 
widths 

Unit 
cally disc 
uninterrupted|y 
magazin \ 
regulates 
varving bag 


high-speed handling of 


label 


label exactly 
conditions of ex 
right 


drive is reported « mmpletely dustproof 


meet difficult 


ased operations, ingle geal 
ranging from 2 to 7 in 
maker states, will 


harge uniformly and 


iutomati and we itherproot 
Drive offers a wide 
nght angle unit of power 


labels 
down 
VaCuull 


ipplhi thon as 
to last one in i connecting 


} 


control valve t 


’ f la} 
speed of label release 


WSmHISSION For Various prime miove;rs 


turbine 
id iptabl 


when uch as gas cng team 


weights and materials ind electric motor It 
> 


SAA a 
=A ie Nay, 





a 


As 
—* 
4 


- $3 * 
Holds a Million Glasses of Beer in Minimum Space 
FIRST of ) 


llustrated abe 
This “pilot” 


dia., and is capable 


anew line of sian one-piece glass-lined storage tank i 
order, is 54 ft. long 


Huge tank offer 
Rochester, N. Y 


model for others which will be built on special 


of holding one 
space The 


million glasses of beer 


greater utilization of building Pfaudler Co., 
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Mechanics assembling a Mari- 
nite bakery oven. Marinite is used 
both as the structural and insu- 
lating material. 


Typical band oven built with 


Marinite insulation. Insulation en- 
gineering by Johns-Manville. 


Modern bakery band ovensare Built and hsulated 


with one material... 


When leaders in the baking industry 
look for ways to improve band-oven 
performance, they realize that efficient 
insulation is a primary requirement. 
Johns-Manville provides the answer 
to this need with J-M Marinite*, the 
structural insulating material. Marinite 
improves band-oven performance in 
three important ways: 


1. Cuts fuel bills 


efficient thermal insulation . . 


because it is an 
. heat loss 
through Marinite oven walls is very 
slight. Fuel savings are substantial, for 
ovens of this type operate 24 hours a 


day, at temperatures up to 7OOF. 


2. Improves temperature control — be- 
cause it eliminates almost all through- 
metal fasteners and reduces the need for 
structuralsupports. Mariniteconstruction 
prov ides uniform temperatures through- 


out the oven without local hot spots. 


Johns-Manville Firsr ! 


3. Reduces maintenance— because it is 
entirely unaffected by the high humidity 
and corrosive organic gases Commonly 
prevalent in band ovens. Installation 
costs are also lower than with former 
methods of construction. 


The Marinite oven installation illus- 
traied here is but one example of how 
Johns-Manville insulating materials 
and Johns-Manville insulation engi- 
neering services are teamed with in- 
dustry to develop improved processes 
and more efficient equipment. If you 
would like more information about 
Marinite Insulation and its application 
to your product or plant equipment, 
write Johns-Manville, Box 60, New 
York 16, New York. In 
Canada, 199 Bay Street, 

Toronto 1, Ontario. 





-M MARI 


Marinite is an asbestos insulat- 
ing material that combines great 
structural strength and excellent 
thermal characteristics. It is du- 
rable... proved in years of field 
experience. It is workable 

can be fabricated with wood- 
working tools ... can be cut, 
punched, shaped to fit. Also avail- 
able fabricated to your specifica- 
tions, ready to assemble. 


INSULATION 
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For more information, use coupon on page 213 
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in either a vertical or horizontal posi- 
tion. 

Installations are varied for gasoline, 
steam or electric motor power rang- 
ing from 15 to 450 hp. Maintenance 
is termed minimum.—Johnson Gear 
& Mfg. Co., 8th & 
Berkeley 10, Calif. 
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Rider-Type Fork Truck 
Is Light, Compact 





New rider-type, electrically powered 
fork lift straddle truck is called the 
“Warehouser’”. Short in length and 
light in weight, unit is designed for 
right angle tiering in 5 to 6 ft. wide 
asiles, and for operating in elevators 
and on floors that will not sustain 
heavier loads. 

Truck features three speeds forward 
as well as reverse, with time-delay con 
trols between speeds for smooth ac- 
celeration. Available in 2,000 and 
3,000 Ib. models, it can lift loads as 
high as 133 in. 

Drive unit consists of horizontally 
mounted motor with direct gear drive 
to splined axle. All gears are mounted 
on ball bearings. Unit is mounted on 
tapered roller bearings and has large 
diameter ball teering ring 
with built-in feature to 
assure casy steering. Unit provides a 
200 deg 

Power is 
plied when 
gle hydraulic cylinder provides 


bearing 
self-aligning 


teering al 
turned off 


yperator leaves tru 


ind brakes 


good 
visibility, enabling operator to see end 
of outriggers for accurate, close ma- 
neuvering. 

Enclosed battery compartment with 
rollers permits easy battery removal 
from top or side.—Yale & Towne 
Mfg. Co., 11000 Roosevelt Blvd., 
Philadelphia, 15. 
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These Motor Starters Are Simple to Install 


Fast and easy installation is  re- 
ported for new, lightweight magnetic 
motor starters. 

Called the “RA-V” (right angle) 
starter, it features vertical 
below the contractor. 


costs; light weight speeds installation 
It is stated that two men can hang 
the largest sizes 

Lighter and smaller supporting racks 
overloads can be employed starter can 
Unit is spe be installed in 7 in. condulet, 3 in 
cially designed to be used with Crouse. 9 in., 4 in 1] in., and 5 is claimed 
Hinds M52, Type EPC explosion — to be only one that can be housed in 
proof condulet. an EPC condulet.—Industrial Con- 

Small size and light weight offer fol- trol Div., Arrow-Hart @ Hegeman 
lowing advantages hey Electric Co., 103 Hawthorne St., 
smaller condulets, reducing Hartford 6, Conn 
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Size 2 


require 
initial 


New Unit Makes Banding Operation Automatic 


Hand labor is 
duction handicap overcom« 
formly and precisely banded 

? 1 , 
ire delivered by this new machin 

Some. standard 
matic, precision 
to automat 


replaced, a erious pro 
ind um 
bottle ( 
Ma hance \\ 

ito nding material, in roi mm 


ipplied 
j7}7!4 Al 


7 
cntial to 


5 4] 1 
pO WON OVCT tiie 1) 
" 
Bott] 
} 


starwheel 


labelling arc 
with thi 

First machines off assembly ipply 

plain bands and printed bands that do 


+ 

{ 
a , we 
indexed to receive 


banding unit being cut 


feed Band is 
opened by combination of mechanic | 


; 
ling band by 
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Huron MSG added to canned soups 
and stews makes them taste better 
—sell better. MSG brings out more 
of the natural flavors—makes the 
product taste better when served 
—and naturally sell better. Simply 
try it on your own products and 
see for yourself what it does for 
them! 


to bring out 


MORE 
pelling flavor 


Only a very little Huron MSG is 
required to strengthen the natural 
flavors—bring out all the hidden 
delicate flavors; as little as 2 to 3 
oz. per 100 Ibs. of finished product 
in most soups and stews does it. No 
change in formula required—just 
add a little Huron MSG—and taste 
the difference! 


For FREE working sample of Huron MSG or technical advice, 
call or write Technical Service Dept.— 


THE HURON MILLING COMPANY + 9 PARK PLACE, N.Y. C. 7 
Factories: Harbor Beach, Michigan 
Sales Offices: 161 E. Grand Ave., Chicago 1 » 383 Brannon St., San Francisco 7 + 13 E. Eighth St., Cincinnati 2 


For more information, use coupon on page 213 FOOD ENGINEERING, APRIL, 1953 





and vacuum action prior to accurate 
positioning of the cut band. 

Simple attachments permit quick 
changeover to various sizes of bands 
ind bottles. Operating attention is re 
quired only to renew roll of banding 
material. Operation of other machines 
on bottling line by same operator is 
perfectly feasible. Ease of maintenanc¢ 
and operation are features claimed for 
new machine.—Economic Machinen 
Co., Div. of Geo. J. Meyer Mfg. Co.., 
Worcester, Mass. 
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Packaged Electronic Unit 
Controls Machine Speeds 


On many types of equipment in 
food plants, such as packaging ma 
chines, conveyors, speeds can be 
regulated with use of a simplified 
Chy-mo-trol packaged clectrome ad 
justable-speed drive. 

New unit available for } to 3 hp 
drives offers stepless speed-control, 
pre-set speed control, and close speed 
regulation, according to maker’s en 
the smallest 


illustrated above). 


gineers, and includes 


dnve panel 

Drive is offered in standard speed 
of 5:] and 20:1, and comes in 
and 


Many 


ranges 
both reversing 
forms. It 
larger drives including dynamic brak 


non-reversing 
retains features of 
ing and standard overload and under 
voltage protection. 
Sclection of a wide range of 
accomplished by turning a_ single 
knob Motor will accelerate to and 
hold any pre-set speed within plu 
or minus three percent 
ordinary load 
Simplified system consists of an 
anode transformer, electronic control 


speed 


regardless of 


hanges. 
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panel, control station, and d.c. shunt 
wound motor. 

It operates on 220/440v., 
Dual rating of 
inode transformer makes it possible 
to use either voltage by merely chang 
ing primary connections Spec ial drives 
can be supplied to operate from other 
standard power supplies. General 
Electric Co., Schenectady 5 


single 


phase 50/60. evcles 
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New Chemicals 


Plastic Coating Reduces 
Insulation Maintenance 


Protection, color identification and 
reduced maintenance on insulated re 
frigcrant, cold water, steam lines and 
msulated equipment is said to be pro 
vided by a new casy-to-apply plastic 
coating Dust, dirt, 
be washed off its smooth surface 

New finish, called) Insulcolor is 


termed a tough plastic resistant to 
ipphed either by 


LTCASC, oil can 


abrasion and can be 
brush or spray 
Maternal wall) withstand 
tures to 160 deg. I’. without cracking, 
shrinking, or crazing It 
heat insulation 
and lagging, and 


tempcra 


Way he 
cork 


ilso ds 1 


us OV 1 > 
sed pipe 
COVCTINE 
} 


Nal 


finish over cork-insulated an 
tioning ducts 

Coating 1s availab white and 
ind dark green, light 
buff. It 
tandard asphalti 


ling 


SIX colors 

ind dark blue, vellow, and 

can be ipplied over 

finishes without danger of bleec 

through. 
Water-resistant 

suitable for cither 

application No inflammable sol 

ents are used. When dry, it 1s cla 

hed as fire-retardant and 1 
Base white material and 


desired ar hipped inl 


properties make it 


odorl 
olor tint 
ceparate con 
mixed on job Base 


supplied in 34 ga ontaiming 


tainers and 
, 
paul 
cal ins 
material Hiowmng 


gal. of pace for 


1953 


Coverage 1s 35 to 50 sq. ft 
in two-coat application, de 


mixing 
per gal 
pending on surface being finished 

Armstrong Cork Co., Lancaster, Pa. 
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Neoprene Overshoes 
Resist Chemicals 


Lightweight, toughness, resistant to 
oils and features hei 
ilded fol 
ined for 
on the job 
value to 


oly cit 


chemicals are 


new neoprene rubbers de 


Hich who Wear OVCI hoe S 


Phey are of particular 


und oil 


work ar 
other 

rubbers 
faloric 
according to manufacturer, 
that fabric 


LCTUEC 


} 
mic Wilo 


icids and chemicals 
which damage ordinary 


Overshoes have no lining 


lield tests, 


} 


have SHOW omussion of 


exacts no in durability. 
lo wear noticeable ad 
lightness and 


apt CC. 


most 
iitages reported iT¢ 
omfort They 
Hlasticity of ncopren 


weigh 9 oz. 
uppel ASsures 
o it won't pull 
inside, 
inside 


grip on hoe, 
hecl. If dirt 
Cal he T¢ iclily 
surface cleaned 


t firm 
off it 


rubber 


gcts on 
turned 
mit and inner 

Only three sizes stocked 
to take care of virtually all shoe sizes 
“Small” overshoe fits shoe sizes 6 to 8, 
medium” fits 9 to 94, and “large” 
fits 94 to 12 Lingley Rubber Corp., 
103 Ross St., Rahway, N. | 


Ihe ed be 
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In Behalf of Progress 


EDITORIAL 
FRANK K. LAWLER, 
Editor 


Don't Be the Cause of Injuries to Workers 


More than 70 percent of today’s occupational 
injuries occur in establishments without organized 
safety programs! 

Quite a shocking statistic for two reasons: First, 
it is inexcusable for any industrial operation to be so 
careless of human safety as to take no well-planned 
steps to assure it. Second, accident prevention is 
cost prevention—through higher plant productivity, 
less employee turnover, and lower compensation 
insurance. 


If management doesn’t care about needless costs, 





that’s its funeral. But when it permits workers to 





be injured through its negligence, that’s someone 





else’s funeral. ‘To put it bluntly—it is blood on the 





boss’ hands. 


If one of your employees is hurt because you 
failed to take an accident-prevention step, your con 
science should bother you just as if you had care- 
lessly dropped a brick on his head. 

Turn the situation around. Suppose you were 
injured in a train wreck. Likely you would sue for 
damages. And why not? The railroad makes a 
profit on your ride and you naturally expect to be 
transported safely for your money. 

So what about the employee who is injured in 
your factory? You are making a profit by having 
him work for you. Then he has a right to expect 
safe employment. Most workers are paid to perform 
a non-hazardous routine operation, not to risk bodily 
injury. Which means that it is your responsibility 
to eliminate the nisks. 

Accidents often are attributed to worker care 
lessness. But what is carelessness? If a woman acci 
dentally puts a finger under a revolving knife, that 
can be called carelessness, because she knows the 
knife will amputate a finger. Yet one can be pretty 
certain that the lady really cares a lot about that 
finger 

\bsenimindedness would be a better way to ex 
plain it. And here we must face the facts of life 
kvervone’s attention dnfts on occasion, if only for 
And it is to expect the impossible to ask 
every worker to be 100 percent alert every second of 
his working life. Management must figure on his 
“off moments,” when his faculties are fuzzy, for any 
reasons ranging from semi-illness to a 
passing sweater girl 
factory should be a safe place for 
fuzzy minded emplovees. The premises, machines, 
and tools ought to be accident-proof for a person 
ina mild momentary daze or day-dream. 

Inexpensive, easily installed guards, safety signals, 
ind stops will dehazardize most machines and opera 
tions. And where dangerous equipment must be 


i second 


one of many 


Iherefore a 


172 


fed by hand—like, say, a head splitter in a meat plant 
—a separate operating contro] for each hand will 
keep all ten fingers intact. 

No new machine should be ordered without care- 
ful specification of safety features, where even slightly 
needed. And old machines should be as carefully 
equipped with such features. 

Sure footing should be provided on floors and 
stairs. Elevated platforms and runways need guard 
rails. Low beams and pipes must be arrestingly 
marked. A safe level of lighting is essential. Cold 
rooms must open from inside. Other special hazards, 
like carbon dioxide in empty fermenting tanks, call 
for special precautions. 

That is just to mention a few. But the idea is— 
don’t take chances on anything. Life is no lottery! 

It goes without saying that employees must be 
taught the safe way to work. And that supervisors 
aggressively enforce safety instructions as a routine 
matter. 

It also is hardly necessary to mention that safety 
devices, such as goggles and metal-mesh finger guards, 
be provided where needed. Here again, however, 
it’s not enough to provide them. You have to see 
that workers use them. 

Keep a worker safe—even if you have to fire him 
to do it! 

One can easily absolve himself from blame for 
injury to a worker who fails to follow safety instruc- 
tions. But to do so is to shirk one’s responsibility. 
When you ride in an airliner, someone makes cer- 
tain that your safety belt is fastened before take-off 
and landing. They don’t leave it up to you to 
protect yourself. 

Now in addition to making a plant safe, you have 
to continually keep it that wav. This requires 
regular periodic inspections. 

And certainly when an accident occurs, a thorough, 
iinpartial investigation of the cause is called for, 
together with remedial action. And don’t take 
“emplovee carelessness” as the reason too readily. 

What this all adds up to is this: Every food com- 





pany—no matter how small—must have a thorough, 





positive safety progam if its management, from presi 





dent to straw boss, is to keep its conscience clear 





It’s nice to keep blood off your hands. It’s also 
1 happy experience to cut costs. It’s doubly gratify 
ing to achieve both simultaneously through safety. 

It takes a safety engineer if your plant is very big. 
It takes an executive assigned to accident prevention 
in a little place. 

Whatever it takes, remember 
happen. ‘They are caused. 

Don’t let vour negligence be the cause. 


Accidents don’t 
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DOUBLE MIXING ACTION is illustrated 
above. LIGHTNIN Portable Mixers are easily 
set at the right angle to mix at high speed, 
without vortex. Mixer can be rotated from 
one tank to another; swung out of tank for 


easy cleaning. 


ea iter EI TORS He 


LIGHTNIN top entering propeller mixers, for 
open or closed tanks. Sizes 4 to 3 HP. 


LIGHTNIN turbine and paddle mixers, for 
big mixing jobs, fit any open tank or closed 
pressure vessel. Full range of speeds, im 
pellers, materials of construction. Sizes 1 to 
500 HP. 


Get these helpful LIGHTNIN Catalogs 


This library of mixing information is yours for 
the asking. Catalogs contain helpful data on 
impeller selection; sizing; best type of vessel; 
valuable installation and operating hints; 
complete description of LIGHTNIN Mixers. 


MIXCO fluid mixing specialists 





















































A) 


LIGHTNIN Portable Mixers operating in. strictly controlled sanitary condit 


Try This Simple Way to 
Speed Up Fluid Mixing— 


Mixing fluids with a LIGHTNIN Mixer is simple, and fast. It's simple, be- 


cause there are no complex gadgets to take apart, clean, and reassemble. 


( ) 


vy a 


EN t Fd / ~ 

The mixer shaft fits into a hollow 
tube, tapered for perfect alignment. 
One turn of a wrench disassembles 
the mixer for cleaning, or puts it 
back together again. 

It’s fast, 
justs freely to the right mixing 
angle for your conditions. The high- 


because the mixer ad- 


speed propeller stream sweeps the 
tank bottom and gives you rapid 
top-to-bottom turnover plus round- 


and-round rotation of the materials 


you want to mix. 


This means intimate blending of 

liquids, quick dissolving of the 
finest powders, highly stable emul- 
sions—uniform mixes that stay 
mixed. 
Fully Guaranteed — I here's a LiGnut- 
NIN Mixer for your product, nm a 
metal to fit the need. Thirty models 
to choose from. And every one ts 
guaranteed to do the job and do it 
right—or your money back. 

For quick help on fluid mixing, 
let us know the materials you ar¢ 
mixing and the results you want 
Free facts—no obligation. Write us 


today, won't you? 


“Lohtain Mixers 


MIXING EQUIPMENT Co., Inc. 
143 Mt. Read Blvd., Rochester 11, N. Y. 
In Canada: William & J. G. Greey, Ltd., Toronto 1, Ont. 


[_] DH-50 Laboratory Mixers 

C] B-75 Portable Mixers (electric 
and air driven) 

[_] B-102 Top Entering Mixers (tur 
bine and paddle types) Title 

[_] B-103 Top Entering Mixers(pro 
peller type) 

[_] B-104 Side Entering Mixers 

[] B-105 Condensed Catalog 
(complete line) 


(_] B-107 Mixing Data Sheet 





Name 


Address 


Please send me the catalogs checked at left 


£ ompany 
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GRADER utilizes 


arate cukes 


slotted 
Into 1X 


moving 
1Zes 


frames to sep- 


WASHER 
immersion, and 


field 
rotation 


removes dirt by pressure water sprays, 


Making Fresh-Pack Pickles 


Line Speeds New Product 


Tits unimpeded line-flow layout, set up for dynamic “in 
tream”” quality control, turns out fresh pasteurized 


ucumber pickles in high volume at the new Chaska, Minn 
plant of M. A. Gedney Co 
Detailed here in our foldout flowsheet is the 


fo pro { 


system used 
bread and butter 
However, by detourmng slicing units the sam¢ 
ilso handk fresh cucumber dills 

Cucumbers tor fresh pack are harvested on the morning 


nd rushed to the plant m= 100 Ib. sacks 


sing fresh cucumber shces—the 
typ pickle 


layout whol 





OUALITY TROUBLE? AT A MINIMUM! Beeause the pro- 


gram’s keved to stop it before it happens. That's the storys 


behind this tep-flight line—all reeounted in this month’s 


feature, “Process-Paced Quality Control.” on page 80. 





Pitt 1 hic 
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Control Continuous, 


bath and 


April 


-asteurization Precise 


shaker principle with fall-through slots for different lengths 
ind thicknesses 

The cukes are graded into lug boxes, which are then 
tacked preparatory to uniform size batches. 
Going ito process, lugs are emptied onto an clevating 
conveyor which feeds a Point 
2). Here, an imtial low-pressure water sprav removes 
superficial field dirt, and a final 300 Ib. high pressure yet 
prav rids the product of clinging residuc 


running 


two-section rotary washer 


Phorough im 
mersion and recl rotation during washing aids in effective 
cleaning 

Washed cucumbers are belt-routed through thre« parallel! 
icing machines where pickle disks t-in thick are 
formed In thes performed as the 


rotating been orented bv at 


ibout 
units, 
which 
move against 
then 


which 1s 


cutting 1s 

cucumbers, have 

tendants, 
Shi ( 


blancher, 


stathonary Kav 
conveved imto a | 
filled with cu t salt brine. A 
of paddles push the slices through the 
Purpose of the blanch is to make thx 
vers phiadbl ind thus ¢ iS) 


\t thre 


fvpc ibmc4rsion 


; ' 
wlating hot 
powered series unit 
Hl Win Cucuim 


to pach 
of blanching, the 


sided into a four-ce 


end product elevat 
| mnpartment 6-b 
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ALICERS in parallel quickly reduce hand-oriented cukes into IN BLANCHER (left), chain-driven paddles carry the pickl MONORAIL-BORNE gondola discharges blancher, 
land-butter disk lices through a hot salt bath. rolls 6-bu. batch to packing area 


© ra. 





5 


t Monorail-bom th Next m line is a fixed-level “plunger” that sets the head 

to tl kin i and pace in cach yar by displacing brine. Passage through an 

iit f | tain| tecl iutomatic capping machine follows, and the jars. then 

iting m sequel travel into a hot-sprav washer before entering the continu 
idan mis pastcuriZ LIST OF EQUI 

| tract { » carton ta far end ot Phe stceam-atmosphere type pasteurizet Pomt >| 
past tl iS who dip tt. lon mid divided into five zones, each with separate (Unit, Capacity, a 

| it Il ypical tempcratu itrol Jars travel through the unit on a 
1} novin een and are cooled im its tinal sections b t ( Stand’d Mach. Co., Providence, R. I B 


rmutting fast and 
b] ed drive te 


td 








take a closer look 








Don't be “penny wise and pound foolish” 
where stainless steel piping is concerned. 
The most economical choice does not al- 
ways imply the least initial cost as working 
pressure, methods of joining, installation 


at 


costs and allowance for loss by corrosion 





; Figure B 
3.00 


Cy aps tT] 


} 5S 10S 405 
/, of Wall Loss 





TAS 


For long service life it is advisable to allow for 


some loss in wall thickness where stainless 


piping is employed to combat severe corrosion. 
As shown in Figure A even a small loss means 
an appreciable percentage loss of wall thick- 
ness in the lighter weight schedules. 
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11 IPS. 





are critical factors. This is particularly true 
where costs resulting from failures in serv- 
ice—replacement of equipment and lost 
production due to down time—may exceed 
the initial cost of the piping. 























Ratio of Maximum 
Allowable Working Pressures 
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As shown in Figure B, the heavier pipe sched 
ules permit higher working pressures, thus per 
hops permitting the use of smaller diameter 
piping, or offering greater flexibility for subse- 
quent changes in operational procedures. 


1” IPS 

















While various types of fittings are available for the lighter 
weight pipe schedules, they should be examined carefully as 
to initial cost, installation cost, working pressure permitted 


and ease of adaptation to existing lines. 


Whatever your stainless piping problems, Mr. Tubes 
your B&W Tube representative—can provide valuable assist- 
ance. Consult him for advice on the stainless piping or tub- 
ing that will afford optimum cost-life ratio under your 


service conditions. 
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Although the lighter schedules cost less, as 
shown in Figure C, you actually get more for 
your money with the heavier schedules because 
the ratio of increase in cost is less than the 
ratio of increase of wall thickness (Figure D). 


Methods of Joining & Installation Costs 
From the standpoints of economy and ease of 
installation, it is extremely important that at- 
tention be given to methods of joining, fit- 
tings, etc. because: 

1. Schedule 40 IPS is the lightest weight pipe 
specifically designed for threading. 

2. Fittings which provide a good thread and 
also afford structural strength at the joint are 
not commercially available for lighter weight 
pipe. 

3. Field welding of thin wall pipe is difficult. 
4. Misalignment of connections can cause 
high installation costs. 
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THE BABCOCK & WILCOX COMPANY 
TUBULAR PRODUCTS DIVISION 


Beaver Falls, Pa.—Seamless Tubing; Welded Stainless Steel Tubing 


Alliance, Ohio—Welded Carbon Steel Tubing 
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FOR SEVERE THROTTLING AND FLOW CONTROL SERVICES ... 
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CRANE-PAUL _.. 
Venturi-Ball | 


VALVES = 


(Patented and Patents Pending) 


CAST STEEL OR CRANE 18-8Mo ALLOY — 


Outside Screw and Yoke—Flanged. Avail- 
able with sliding stem for assembly with | 
power operofors. 





Meet the Crane-Paul Valve—a unique design \ Cy / 
that combines desirable advantages of both \—“y™"_~ 
gate and globe valves. It provides better service —- 
and longer life under more rigorous operating 
conditions than such valves normally stand. 
These features include— 

Exceptionally accurate throttling with a mini- 
mum of wear and erosion, resulting in long- 
lived seating surfaces. 

Straight-through, non-turbulent flow—with 
pressure drop characteristics approaching those 
of venturi-type gate valves. 

Smooth, easy response throughout the entire 
range of operation. 

Completely tight shut-off. 

Heart of this new Crane-Paul Valve is a 
precision-ground ball disc which rides loosely 
in a cage direct-connected to the valve stem. 
In operation, the ball is moved to and from the 
center of flow and rolls into and out of the body 
seat. At no time during valve operation does the 
ball spin or chatter, even in closely throttled 
positions. It revolves just enough to provide a 
new seating surface each cycle. In the closed 
position, part of the ball actually protrudes into 
the outlet port where it is tightly seated by the 
wedging action of the ball cage. 





Cast Steel 
150-Pound, Sizes 1 through 6” 
300-Pound, Sizes 1 through 8” 
600-Pound, Sizes 1 through 4” 


Crane 18-8Mo Alloy 
150-Pound, Sizes 1 through 6” 
300-Pound, Sizes 1 through 8” 


Literature Sent on Request 
Full information on this new Crane-Paul Valve 
isin your Crane 53 Catalog. Literature is avail- 
able from your Crane Representative or on 
request to address below. 





t 
for HAL. 
the : 


CRANE VALVES $j tn” 


CRANE CO., General Offices: 836 S. Michigan Ave., Chicago 5, Illinois 7. 8 
Branches and Wholesalers Serving All Industrial Area 


VALVES © FITTINGS © PIPE © PLUMBING © HEATING 
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=4_ is FIRST 
to guarantee 83°, minimum efficiency 


The ‘pay-off’ on a boiler is its operating efficiency ... and only 


Powermaster guarantees a minimum of 83% with No. 6 oil! 


Take a look at the typical efficiency curve of 
Powermaster shown here ...then compare A.S.M.E. 
tests with those of any other boiler. At less than full 
load (which is normal in field operation) notice that 


Powermaster efficiency actually increases. 


There’sareasonforsuchefficiency. The Powermaster 
is the development of 68 years’ experience in boiler 
manufacture. Continuing research and progressive 
engineering have resulted in Powermaster users 
being the first to benefit from major improvements in 


packaged boiler design. 


Point-by-point, Powermaster welcomes comparison. Before deciding on a new boiler 
for your plant, be sure to get the facts on the newest Powermaster with Voriflow 


combustion. Just drop us a line and we'll be glad to send you our new catalog. 


_FPrusrmater. | 


PACKAGED AUTOMATIC BOILERS 


In sizes to 500 HP; pressures to 250 psi. 


ORR & SEMBOWER, INC. ¢ Established 1885 « 940 MORGANTOWN ROAD, READING, PENNA. 
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A MESSAGE TO AMERICAN 


INDUSTRY @ 


ONE OF A SERIES 


FOR REAL HELP 
TO SMALL BUSINESS 


It is ironic that one of the first jobs of the 
Eisenhower administration, so widely, and 
erroneously, tagged as a “big business” ad- 
ministration, must be to go to the relief of 
small business. This is necessary because the 
preceding administration, while continually 
proclaiming its tender regard for small busi- 
ness, actually impaired gravely the ability of 
small business to carry on successfully. This 
it did in the necessary haste of devising an 
emergency tax program to finance rearma- 
ment and the Korean War. Now the new 
administration must revise this tax structure 
to give small business a chance to make its 
key contribution to an expanding American 
economy. 


How Taxes Hurt Small Business 


Since the outbreak of the Korean War, 
small business has been handicapped by two 
principal features of the emergency tax 
program: 

1) Many small firms are unable to retain 
enough of their earnings to provide for ex- 
pansion because these earnings are drastically 
limited by the excess profits tax. 

2) Small companies have received a very 
small share of the tax concessions allowed 
by the federal government to encourage con- 
struction of defense facilities. 

A small business that succeeds and hence 
grows is particularly hard hit by the excess 


profits tax. That tax, of course, applies to 
corporations having a net income of more 
than $25,000 per year. It results in taking up 
to 82 cents on every dollar of profit that the 
company earns above what is called an “excess 
profits credit.”” For most small companies the 
credit depends on what was earned in 1946-49. 
This creates an element of gamble and dis- 
crimination in determining the amount of tax 
to be paid. Time has proved that it is impos- 
sible to select a base period for the tax that 
is fair to all companies. A young company 
starting in 1946-49 is peculiarly vulnerable, as 
its earnings in that period were necessarily 
low. Even on modest earnings today, it would 
pay a high excess profits tax. 

It is true that Congress wrote into the ex- 
cess profits tax law provisions to lessen the 
impact of the tax on growing companies. 
However, none of these provisions in prac- 
tice has given much relief to small business. 


‘‘Relief’’ Provisions Give Little Relief 


Small firms rely almost entirely on retained 
earnings to provide funds for improving their 
plants and equipment. They get very little 
help from the provisions (1) that no more 
than 70 per cent of total profits can be taxed 
away, (2) that additional earnings are al- 
lowed on an increase of invested capital or 
(3) that growing companies are allowed a 





rate of return on capital equal to the industry 
average. 

Most large firms can obtain additional funds 
in the securities market. But small firms find 
it difficult to increase their capital by selling 
securities, since investors generally prefer 
the stocks or bonds of nationally known and 
seasoned companies. Few small companies, 
therefore, can reduce their tax burdens by 
increasing their invested capital, and few can 
meet their needs for equity capital if their 
rates of profit are no higher than those of the 
leading companies which generally set the 
average profit. 

Small business has been equally at a dis- 
advantage in the matter of accelerated de- 
preciation for tax purposes. The government 
has encouraged a great expansion of our 
industrial plant, despite the very high rate of 
taxation on corporate earnings, by granting 
certificates of accelerated amortization on new 
plants built to support the defense program. 
These certificates allow business to charge 
off the cost of defense plants at a rapid rate. 
This decreases the earnings that are subject 
to taxes, and so increases the part of the 
earnings that may be retained in the business. 


Growth is Stifled 


But most of these tax concessions have been 
made to large firms especially equipped to 
handle the complex problems of defense pro- 
duction. Of the $12 billion of new facilities 
so far approved for fast amortization, only 
11 per cent are for companies with less than 
500 employees, although the share of such 
companies in the normal civilian business is 
about 30 per cent. In only 2 of 12 industries 
studied by the Small Defense Plants Admin- 
istration were small firms receiving what was 
estimated to be a fair share of the total tax 
amortization awarded. 

Because they are unable either to retain 
enough earnings after taxes or to step up their 
depreciation allowances, most small firms are 
unable to keep up in the race to expand and 
modernize plant capacity. The Small Defense 
Plants Administrator, in his report to Con- 
gress, emphasized that small companies have 
been unable to do their full part in the de- 
fense program for lack of capital. 

The Council of State Chambers of Com- 
merce recently published an eight-state sur- 


vey showing widespread cutbacks of plans 
for new plants by small and medium-sized 
companies. According to this report, “high 
federal taxes enacted since the beginning of 
the Korean War appear to be placing an effec- 
tive brake on the rate of industrial expansion 
in all the states surveyed and probably in the 
48 states generally ... It is principally the 
small and medium-sized companies whose 
growth is being stifled.” 


Some Ways to Help 


The first step to relieve small companies 
should be to free them from the excess profits 
tax. The nation as a whole would be far better 
off if the excess profits tax were allowed to 
die as scheduled on June 30, since the tax 
promotes waste as it stifles incentives. It is 
quite possible, however, that the politics of 
tax reduction, as opposed to the economics, 
will prevent the elimination of the tax during 
1953. 

If the tax is extended, provision should be 
made for a much broader exemption to 
smaller corporations. If net income up to 
$100,000 a year, which in these days still 
constitutes small business, were exempted 
from the tax, the loss of revenue to the gov- 
ernment would be about $175 million. This 
relatively small amount could easily be offset 
by an increase in employment and incomes 
if small business is freed from its financial 
strait jacket and allowed to expand. Care- 
ful attention should be given also to the pos- 
sibilities of allowing a higher rate of return 
on the first $1 million of capital (roughly the 
amount it takes to provide 100 jobs) and of 
making special accelerated depreciation al- 
lowances to smaller firms. This is a matter 
so important that we shall return to it in a 
future editorial. 

Relief for small business—relief from a 
financial paralysis that has kept it from play- 
ing its dynamic part as a growth element in 
our economy — would do much to give the lie 
to the notion that the Eisenhower administra- 
tion is a “big business” operation. Much more 
important, it would be a long stride toward 
releasing the dynamic energies of many small 
businesses and businessmen to forward a 
continuing and expanding prosperity. 


McGraw-Hill Publishing Company, Inc. 





Stable Whole Wheat Base 


Continued from page 79 





As a matter of fact, the new prod- 
uct is so desirable, and its process so 
practical, that it is currently being 
considered for the commercial market. 

A “formulation” of germ, bran, 
and shorts (that portion of wheat 
kernel removed during milling of 
white flour), was the experimental ap 
proach almost from the beginning. 
\nd since the impracticability of at 
tempting to heat-process the whole 
wheat flour in toto was early evident, 
it was logically decided to fractionally 
stabilize and subsequently recombine 
with white flour. 


Methods Developed 


Wheat bran, germ, and shorts wer 
recombined according to the formula 
in ‘Table I, which roughly approxi 
mates that obtained during the mull 
ing of white flour. 

Ingredients were uniformly mixed, 
spread on trays, and the combination 
then heat processed for 14 to 2 hr. 
under 12 to 18 psi. steam pressure 
The heat-processed mixture then was 
dried at a temperature of not mor 
than 200 deg. F. to a moisture con 
tent of 8 percent or less. 

Final step of the process was a com 
minution to reduce the stabilized 
base to a particle size suitable for bak 
ing. So this standard was set: All 
material must pass through a U.S. 
No, 12 sieve; at the same time, not 
more than 10 percent is able to pass 
through a No. 50 sieve. 

Since foods destined for use by 
the armed forces should withstand 
storage for six months at 100 deg. F., 
the stabilized base was placed in an 
air-tight container and stored at this 
temperature. It was then examined at 
three-month intervals, and no change 


in odor, flavor, appearance, or baking 


quality was subsequently noted. 

As a matter of fact, wheat base al 
ready has been stored in room temper- 
ature for over 24 yr. without any 
noticeable changes in these properties. 


Taste Panel Results 


Next step was to establish the rela 
tive taste acceptance of various prod 
ucts made with the stabilized wheat 


base? and then compare these scores 


2'To approximate the chemical composition 
of wheat flour, it Was necessary to add two 
parts of wheat base to eight parts of white 
tlour. However, since military wheat 
bread is made from a 60-50 blend, this 
practice was more nearly duplicated by a 
blend of one part of wheat base with nine 
parts of white flour. Thus, the work re- 
lated here was accomplished with a nine 
to-one blend 
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FLASH DRAINAGE! 


proves Cambridge 


WIRE MESH CONVEYOR BELTS 





best for food plants! 


No solid surface to block drainage! No pores, seams or cracks to trap solu- 
tions! Wash or cooling water, cooking oils or other process liquids drain 
from your product through the openings of the wire mesh belt in a flash. 


That is just one reason why WIRE MESH conveyor belts are superior to 
solid types of belting for food processing. Open mesh also allows free cir- 
culation of hot or cold air during baking or cooling processes. All-metal 
belt has no odor, thus cannot contaminate the natural aroma of your 
product. Stainless steel, widely used throughout the food field, provides 
further freedom from contamination by giving lifelong rust protection. 


No matter how you look at it, the best atl-around conveyor belting for food processing is 
WIRE MESH ... and the best wire mesh belts are made by Cambridge, pioneers in wire 
mesh belt fabrication. Cambridge belts are made in any size, mesh or weave, and from 
any metal or alloy. Your Cambridge Field Engineer can recommend the best type for your 
plant. Look under ''Belting-Mechanical” in your classified 
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telephone book or write direct for the man nearest you. 


PRODUCE PREPACKAGER SPEEDS 
PROCESSING ... Leaf spinach 
rides up and out of the wash 
tank on a Cambridge Wire Mesh 
Conveyor Belt wash 
water drains freely through open 
mesh of belt. Moving belt speeds 
production by feeding continu 


Excess 


ous line to subsequent stations 


SPECIAL 
METAL 
FABRICATIONS 


IN PRINCIPAL 


For more information, use coupon on page 213 


INDUSTRIAL 


FREE, NEW /_ (“i 


catatoc: —.” 
140 pages of conveyor 
belt uses, design, 
specifications and 
metallurgical data 


Write for copy today 


Department Q 

Cambridge 4, 
Maryland 

cities 


181 





with those accorded products madc¢ 
with regular wheat flour. 

To accomplish this, a field test was 
run at Fort Lee, Va., comparing 
products. And the results verified the 
laboratory preference tests, which 
showed that products made with 
wheat base were just about equivalent 
to those of wheat flour (see ‘Table II). 
: ; ; lor his work on wheat base, Mr 
recent developments in testing various types of filters by well known Cryvns was recently presented with 
whiskey experts in one of the largest Kentucky distilleries give the the annual Research Director's Award 
following report of the Research & Development Div., 
OOMG. 

e 3 c wn \t the present time, the excellent 
A horizontal-plate filter replaces a vertical- commercial possibilities of the prod 
screen filter and a pulp filter in series. Cost of ucts are being investigated and a 
primary filtration is reduced 70%. Removal of patent application has been filed by 
barrel char is consistently better. Flow rates the rg ntor te 
increased 20%; total gallons filtered, between End (Resume reading on page 50) 


cleaning cycles, is three times greater.” 





Schlitz Defeats Dust 


This complete report as published in a well known engineering publi- 
Continued from page 63 


cation is available on request. Write Mr. Eric Anderson for a copy. 





in the dust house, and the dust it 


& s A 4 K L ic ue Soccer se: deetaiemasemiemaneintal 
| Collecting Bins 


Horizontal Plate | AIL dust finally reposes in one of 


three 14-ft. circular collecting bins 
standing below the filters in the dust 


house. ‘Iwo 9-in. screw conveyors and 
spouting deliver from the choke boxes 
below the battery of filters. One of 


these bins, however, receives only 
y 4 chaff that is delivered by screw con 
vevor from the cleaning process. 

\ newly patented Day device (U.S. 
No. 2,604,238, July 22, 1952), con- 
sisting of a series of disks inside the 

, : , ‘ ' hin, keeps the material from packing. 
type filters in whiskey pro- i a Nine-inch twin-screw feeders below 
the bins deliver to a 1]2-in. spout 

: . a. ee serving a pneumatic loading-out 

chemical and pharmaceuti- + t A ystem that es the chaff in box- 
cal field because of definite Teall bade cars for use as feed. 

é In all, eight main dust-collecting 

: . HBS 4 duct systems are served by the ten 

high quality of performance. a cloth filters. These are: (1) System 

erving tripper in storage gallery and 

basement belt. (2) System piping up 

Service representatives dust from basement of headhouse. 

Re Piaget iis tie (3) System from headhouse above 

in principal cities. ; first floor. (4) Car-dumper system. 
(5) Scalperator system. (6) System 
serving the two separators. (7) System 
serving the two cleaners. (8) System 
employed in loading-out of grain. 

In addition to these main functions, 
there are occasional suction con- 
nections to screw conveyors to relieve 
pressure on the conveyors. And a 
central suction is provided, running 
right through the headhouse, which 
rational, Lrd Sparkler Western Hemisphere Corp permits a floor-sweep of dust. Also, 

Mundelein, | USA < : 
a Spencer direct-coupled vacuum 
cleaning system aids housekeeping. 
End (Resume reading on page 64) 








... are replacing many old 


duction as they have in the 
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MANUFACTURING COMPANY 


MUNDELEIN, ILLINOIS 





Makers of fine filtration equipment for over a quarter of a century 
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LETTERS TO THE EDITOR 


Critical Comments 
On Ultrasonic Brewing 


Editor, 


loop ENGINEERING 


I'he article by Schroder, “Sound 
Waves Save Ingredients”, in February 
loop ENGINEERING, is especially in- 
illustrations of the 
These have 
though the 


teresting for its 
ultra-sound 
not appeared very often, 
process has been studied for some time 


equ pi 


in a number of European breweries, 
ind a number of papers on its effects 
have appeared in the continental brew 
ing journals. 

A’ few studies on the effects of 
ound in American brewing processes 
have also been made and others are in 
progress. Up to now, the chief interest 
in Europe has been the effect of ultra 
ound on hop-bitter extraction, and thc 
+) percent figure quoted by Schroder 
scems to be the maximum sparing ol 
hops if the beer is to have normal hop 
flavor. Normal composition and sta- 
bility has been claimed for the becrs, 
though it seems odd that the ultra 
sound effect should be so highly sele« 
tive that nothing except the hops is 
iffected! Its effect on proteins is now 
being investigated by workers in the 
U.S., and at least one such study has 
been reported. 

\ few misconceptions in the Schro- 
der article need correction: 
Ultra-sound treatment in the kettle 
does not produce a pasteurized beer 
though chill-proofness is 
claimed for the pasteurized beer finalls 
obtained from the “ultrason: 
wort. 

A brewery producing $5,000 hecto 
liters of beer a vear (72,000 bbl.—a 
small brewery by U. S.. standards) 
would use about 72,000 Ib. of hops at 
the usual German hopping rates. If 40 


some 


greatel 


muuld be elim 
saving in woul 


30,000 lb.. worth 


percent of this usage 
nated, the 
amount to about 


$15,000 to $20;000 


! 
ihe ps 


at current ho} 
the United 


prices. Hop usages in 
States and Canada are less than in Ge 
r) t +] 


current avera for i 


many, the 
U. S. being about 0.39 Ib. r b 
There may 
tbout the reduction of hops in Ameri 
can beers by the application of ultra 

] 7? OOO 


ly 


} S onl : ’ 
be some doubt, therefor 


; 
sonics. If it could be done, a 


bbl. brewery using 25,000 Ib. of hops 


a vear might save about $5,000 a veat 
on its h )p costs 

Ihe brewing process mentioned in 
the Schrodet (on page 49) has 
simplified bevond recogm 
tion. Boiling water and malt at 75 
deg. C. for + to 6 hr. is a good trich 
f you can do it, but it is not likely 
i verv fermentable wort! A 
(60 dl 


articl 


been OVC! 


to lead to ; 
temperature of 75 deg. C 
R.) is about the maximum reached 1 
mashing operations, and it is used t 
finish off the mash after the starch 
and protein conversions have taken 


(40 5 () 


] 
mashing CVCIE ar 


8) 


place a around 50-63 deg. ¢ 
deg. R. Most 
ompleted in an hour o1 
W ort is clarified as it drain 
ct as a filter 


usually not 


two, even 1n 


Germany 
f; 


rom the grains 
medium, and hops 
idded until the wort begins to boil 
One thing these ultra-sound 
apparatuses has not 
in any of the reports about them, and 
that is their watt-rating. Does thi 
rating of an “ultra-sound capacity of 
mean that the ultrasonator 1 


300w. to operate it, in the sam 


ibout 


} . ] 
CH VCTV Ciel 


300w.”’ 
QUIT i. 
sense as a 300w. lamp, or does it mean 
that it put ( 
(per unit of time) into the 


which it is inserted? 


s300w. of 


Now that ultra-sound producers are 


being made large enough to produc 





What's Coming Up in FOOD ENGINEERING 


Slated for early issues of FE are practical articles a-plenty—every onc 


aimed to aid you in doing a better job of making quality foods at lov 


with the 


cost, 


wccent on the “ how 


To name just a few 


In-Can Baking Perfected 
Selection and Maintenance of Rubber Conveyor Belting 
“Year ‘Round on Pecans” by Refrigerated Storage 
Why Green Giant Grows 
Versatile Licorice—Its Uses Mount, Processing Detailed 
Canners View What's New 
Conditioned Air Boosts Cheese Making 
Advanced Meat Processing Plant 
Bottling of Sugarless Carbonated Beverage 
Pushbutton Materials Movement in Brewery 








THESE 


EXAMPLES 


OF 
VERSATILITY 


show that can help 


YOU, too 


One of six carloads of Heat Exchangers, Coolers 
Condensers and Reboilers designed and fabricated 
by our Heat Transfer Division. Materials used consist 
mainly of Type 304 Stainless Steel 


Two of four Steel Shell Condensers with Ampco 8 
Heads and Tube Sheets. These condensers were built 


for export to the Middie East 


This condenser 
Dio. x 12’ tube 
Bundle %,” O 
316 Stainless 
Double tube sheet 
of type 316 
factured by > was 
Transfer Division Inert Gas 
DOWNINGTOWN Arc method.) 


One of two all-Aluminum 
units fabricated by 
DOWNINGTOWN IRON 
WORKS, INC. (Weiding 
performed by the 
Metal - 


One of 4 Fermentors, 12°0” «x 22'7” high tangent. 
10% Stainless Clad, type 304 Stainless manhole 
body and 304 Stainless. Each 
fermentor equipped with coils of 3” O.D. x 14 ff 
tubing type 304 Stainles 


CORRECT DESIGN -RIGHT MATERIALS 


Useful literature yours for the asking! 


connections type 





DOWNINGTOWN IRON WORKS, INC. 
DOWNINGTOWN. PA 


STEEL & ALLOY PLATE FABRICATION 
HEAT EXCHANGERS 











DIVISION OF 
PRESSED STEEL TANK CO 
MILWAUKEE, WIS 
NEW YORK OFFICE 30 CHURCH STREET 
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Ow 


operator does 
the work of 








FIVE... 





Now — you can cut labor costs to the bone and 
sull greatly increase packaging production. This 
machine wraps at average speeds of 180 units per 
minute (some products — 300) Automatically! 
-_ permitting one person, in many cases, to tend 
and operate several machines simultaneously. You 
save on materials, too, as boards, stiffeners and 
trays need only be used as desired. Exclusive 
“Floac’ Packages are 
neat and square cornered with pre-printed wrap- 
pers of any modern packaging material, perfectly 
positioned, Various types of automatic feeds, seal- 


wrapping is the answer 


ing and delivery may be employed. Product shape 
or type — brittle, soft, fragile or solid — present 
no problem, nor do number ot produc ts per single 
unit. Send us your product. We'll be glad to tell 
you how we can improve and speed-up its pack- 
aging with really effective savings 


ery. 


Mian, 


New York 


55 West 
42nd St. 


Write for 
illustrated 
brochure. 


For more information, use coupon on page 213. 


PHARMACEUTICALS @ CIGARS 
BANDAGES @ BAR SOAPS 
CANDLES @© CAMERA FILM 
CAKES @ COOKIES © DONUTS 
ROLLS @ CRACKERS © CHEESE 
CANDIES BARS ® BRUSHES 
CONFECTIONS @ STICK CANDY 
LEMONS ORANGES 
ICE CREAM BARS © PLASTICS 
FROZEN FOODS @ SILVERWARE 
FISH @© MEATS @ BACON 
CHOPS © STEAKS @ FRANKS 
EYE DROPPERS @ WALL TILE 
BALL BEARINGS @® HOSIERY 
MACHINE PARTS © NOVELTIES 
TIRE PATCHES @ TOYS 
CAMPHOR ICE @ TOILET ROLLS 
WOODEN SPOONS 
TISSUE HANKIES © THUMB TACKS 
AND 101 VARIED 
MISCELLANEOUS 


“nie, PRODUCTS 











FOR THE ARMED FORCES 
Wie are contributing to the na- 
tion's defense program by pros 
tiding a large part of our in- 
creased production facilities for 
building precision armaments, 


bp 


FOOD 





ENGINEERING, 


ultrasound waves in industrial-sized 
containers, it will be most interesting 
to sce what new applications for them 

Karl D. Stewart, 


Inc., White 


can be found. 
Schwarz Laboratories, 


Plains, N. Y 


Answer to Letter 


Regarding the comments made in 

the above letter concerning the article 
Sound Waves Save Ingredients” 

[he article did not state that the 
ultrasonic equipment pasteurizes thic 
beer. ‘This statement concerns the final 
product. Starting at the first hne on 
page 49, the article savs that the unit 
“performs no miracles aside from the 
impressive saving in hops.” ‘There is 
no saving in fuel, time, or labor—the 
brewing process has remained the 
sam 

Ihe simplified description of the 
process, as given on page 49, contains 
one error. ‘Phe mixture is heated, not 
boiled, and the correct temperatures 
are as given in the above letter. ‘The 
75-deg. temperature, as stated in the 
article and in the letter, is a maximum. 

The 300w. referred to is the ultra- 
sonic energy at the crystal set. How 
ever, the amount of energy transmitted 
to the media being treated would be 
less, since there are transmission losses 
through the buffer element to the me 
dium being treated. 

‘The last paragraph of the letter is 
indeed of keen interest to us. Beer 
now. What's your guess on the next 
The Editors. 

Ind 


application? 


Receiving Room Efficiency 


Continued from page 68 





Speed of operation could be increased 
and work of operator lightened with 
a foot-operated air valve. 

lime for draiming the can varied 
considerably. ‘Vhis could be elimi- 
nated with a self-closing valve. Aver 
age saving in time would be 0.02 min. 
per weighing on one-half of the 
weighings. A 100,000-Ib.-per-day dairy 
would have an average of 330 weigh 
ings. Yearly saving would amount to 
3.3 min. per day x 365 davs x 3 men, 
or 60 hr. At 1952 prices, 3 yr. would 
be required to pay for the additional 
cost ($315) of the self-closing feature 
of an air-operated valve. 

Sampling is usually done manually 
with a small hand dipper, but it can 
be done mechanically with a vacuum 
unit. Sampling time was found to be 
0.07 min. by either method. ‘The 
vacuum sampler is often given credit 
for quicker work, but when the tech 
niques are poor, it often requires as 
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JENKINS PRACTICAL PIPING LAYOUTS 


FIRST STAGE 
ELIMINATOR 


AIR WASHER ||) 
INLET Louverst | 


OUST LADEN 
WARM HUMID 
AIR INLET T 
WASHER 


1ST STAGE 
SPRAY HEADER 


SUCTION SCREEN 





MAKEUP WATER LINE 
TO LEVEL INTMOL VALVE 


Copyright, 1953 JENKINS BROS, 


‘ N 


CIRCULATING PUMP ? 


Diagram by Huxley Madeheim, Consulting Engineer 


How to plan PIPING CONNECTIONS FOR AN 
AIR-WASHER AIR CONDITIONING SYSTEM 


The air washer air conditioning system 
illustrated is a two-stage installation de- 
signed to cool, dehumidify and clean air 
for non-industrial (comfort) purposes. 


Water from a chiller, sprayed through 
second-stage nozzles, picks up heat from 
the air stream. This water is collected at 
the bottom of the tank and, still at a tem- 
perature below the dew-point of the enter- 
ing air-stream, is sprayed through the noz- 
zles of the first stage. Here, too, it cools 
and dehumidifies the air. The water is then 
pumped back through the chiller and the 
cycle is repeated. 


Excess moisture is removed between 
stages by a series of baffles which set up 
abrupt directional changes in the air flow, 
causing any droplets of water suspended in 
the air stream to drop out. Separate water 
spray keeps the baffles wet to collect dust 


and dirt from the air stream, Final air con- 
dition is automatically controlled by pro- 
portionate mixing of chilled and return 


water by means of a three way valve. 


Consultation with accredited piping en- 
gineers and contractors is recommended 
when planning any major piping instal- 
lation. 


To save time, to simplify planning, to 
get all the advantages of Jenkins special- 
ized valve engineering experience, select 
all the valves you need from the complete 
Jenkins line. Its your best assurance of 
lowest cost in the long run. Jenkins Bros., 


100 Park Ave., New York 17. 


Complete description and enlarged dia- 
of this layout free on request. 
Includes additional detailed information. 
Simply ask for Piping Layout No. 66. 


gram 





——WATER T 
FLOODING 


INLET TO 2ND STAGE 
SPRAY HEADER 


CHILLED WATER To 
2N T f PRAYS 


(REFRIGERANT 
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VALVE RECOMMENDATIONS 
Send for details of Jenkins Valves 
to suit varying conditions 
~ Services| 
Pump Suction 


Shuto 
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Shutof 
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TO UNIFORM PRODUCT QUALITY 


The results may not show 
on your package label, but 
W&T Merchen Scale Feed- 
ers with continuous weigh- 
belt for weighing and feeding 
in One Operation — can help 
to maintain uniform high 
quality in final product. 

Precision scaled, durably 
constructed and simply con- 
trolled, W&T Merchen Scale 
Feeders deliver minute to 
minute accuracy whether 
feeding only a few or many 
thousands of pounds per 
hour. In modern food pro- 
cessing Operations — pre- 
mixing, batching and con- 


22 


WALLACE & TIERNAN 


COMPANY, 


tinuous blending — this 
exacting accuracy is a requi- 
site. As further assurance 
of uniform quality, the 
Feeder may be synchronized 
with other equipment to 
shut-down automatically in 
the event of any equipment 
or supply failure. 

If you have a food process- 
ing problem requiring uni- 
form feeding and control — 
automatically by weight — 
communicate today with 
Wallace & Tiernan. Your 
inquiry will receive 
prompt attention without 
obligation. 


INC. 


NEWARK 1, NEW JERSEY * REPRESENTED IN PRINCIPAL CITIES 


For more information, use coupon on page 213 
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0.05 min. longer for sam- 

g by this method than by the man- 

ual dipper method. It isn’t necessary 

to justify the additional cost of the 

vacuum sampler by a saving in labor, 

however, because the operator's work 
is lightened. 

Receiving tank should be larg: 
enough to permit continuous dump 
ing without delay, which is usualh 
two to three times that of the weigh 
can. Although usually not attained 
for a period of over 15 min., maxi 
mum rate of dumping for an average 
of five cans per producer is 7.1 can 
per min. x 60 Tb. per can, 01 25.560 
lb. per hr. In the plants studied, a 
1.500-Ib. receiving tank was larg. 
cnough for the 750 Ib. weigh can, and 
the 1,000-1b. one for the 500 Ib 
cigh can. 


Conveyors 


Design of conveyor equipment will 
often limit efficiency of other opera 
tions in the receiving room. 

In most plants where both gravity 
ind power conveyors were used, cans 
tended to lodge at the junction of the 
two. At the unloading platform, con 
veyors should be set at the same level 
as the truck bed, or slightly above, to 
facilitate unloading of cans. Incoming 
conveyor should be close to empty 
can conveyor at the dump position if 
the dumper is checking for quality, 
with a ghort reject line in between. 

In some plants, considerable diff 
culty was encountered from = cans 
pinching at the dump, particularly 
when they were dumped in the direc 
tion of conveyor travel. Least difh 
culty was observed when cans wer 
dumped at a right angle to the con 
vevor (see photo p. 67 

Length of conveyor varied greath 
from plant to plant. An analvsis of 
the optimum length is summarized 
in Fig. 1. Results are based on rc 
ceiving a 100-can load, with the 
trucker unloading cans and loosening 
lids at rate of per minute. ‘Two 
minutes were allowed to move truck 
from unloading position to empty can 
COnVCVOT. A conveyor speed of 1S 
cans per min. (cpm.) was assumed. 
lime for emptying cans—for incom 
ing conveyor lengths from 0 to 90 
ft. and for different dumping § rates 
was calculated and plotted. ‘Total 
length was obtained by adding length 
of incoming convevor to length of 
empty can conveyor—figuring latter to 
be sufficient to prevent accumulation 
of empties, which would slow down 
dumping rate. Can washer was con- 
sidered to be part of empty can con- 
vevor in measuring length. 

lor a dumping rate of 6 cpm., 
dumping time is constant, regardless 
of length of incoming convevor. 
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ot In Buying for Value ! 


FRUEHAUF TRUCK BODIES BRING YOU 
UNEXCELLED QUALITY FOR AS LITTLE AS 


OO 12-Foot, Straight Frame, 
Open Rear End Model, 
Taxes Extra 


In the truck body field the name ‘‘Fruehauf” has become synonymous 
with “top quality.”’ Fruehauf Truck Bodies also give you the advantage 
of low price, because they're “Unit-Built’—precision-engineered by 
the leader in the industry, and skillfully and speedily assembled, 
mounted and painted for no extra cost at your nearby Fruehauf Branch 
Factory. Fruehauf Truck Bodies are available with a choice of more 
than 500 body types and optional features. For low price, top quality, 

and widest choice — choose Fruehauf. See your local truck 
dealer or nearest Fruehauf Branch for details of the 


value line in modern trucking. 


/RUFHAUF FRUEHAUF TRAILER COMPANY 


"UNIT- BUILT" 
DETROIT 32, MICHIGAN 


Trick Bodies 
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“ay 
cramped 
your production flow? 


It’s a waste of costly time to pump out the solution every 
time your process heating and cooling tanks get indigestion 
duc to pipe coil troubles. You can save this cost and 
Climinate production bottlenecks by replacing the pipe 
coils with Platecoils. Platecoils can be removed and 
replaced without dumping the solution. They simplify 
maintenance and save hours of downtime. They heat or 
cool 50° faster and take 506° less space in the tank, 
As revolutionary as the new wonder drugs, Platecoils cure 
production troubles involving heat transfer 
and give profits a shot in the arm. 


Write for bulletin P81 today! 


PLATECOILS SAVE 50% IN HEAT TRANSFER COSTS 


At Continental Motors Corp., 3 crankcase 
sections can be cleaned at one time when 


PLATECOILS 
TRIPLE 
PRODUCTION 


Platecoils are used while only one crank 
case can be cleaned with pipecoils in the 
tank. Ask about other case histories. 


__ PLATECOIL 


REPLACES PIPE COILS 


ft 
= 





— 








als 
ae tae 
rs 
Coil-itis — Diagnosed 
as tank heating and 
cooling problems. 
Platecoils — the pre- 
scription for solving 
be ee pipe coil problems. 


PLATECOIL DIVISION, KOLD-HOLD MANUFACTURING CO., LANSING 4, MICHIGAN 
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Whenever dumping rate is slower 
than speed at which trucker can 
unload, there is no advantage to a 
long incoming conveyor. 

There is a very interesting and 
important relationship between con 
veyor length and dumping time 
when dumping rate exceeds that at 
which cans are placed on the con 
veyor. For example, for a dumping 
rate of 8 cpm., time is reduced from 
14.3 to 12.5 min. as conveyor length 
is increased from 0 to 30 ft. When 
incoming conveyor is 30 ft. long, a 
total conveyor length of 130 ft. is re 
quired. As length of incoming con- 
vevor is increased from 30 to 90 ft., 
time required for dumping does not 
change, but total length of conveyor 
decreases from 130 to 118 ft. 

Also, as length of incoming con 
vevor increased, number of cans re 
maining on the truck decreased. Thus, 
the trucker could unload, move to the 
empty can conveyor, and remove 
empties sooner than if a short incom 
ing convevor is used. ‘Total convevor 
length is decreased as the length of in 
coming conveyor is increased beyond 
30 ft. for a dumping rate of 8 cpm. 

In a large operation with more 
than one man in the receiving room, 
and where trucks arrive on a schedule 
that prevents delav, the trucker can 
unload cans at a rate of 10 per min. 
That is without loosening lids. An 
other trucker can loosen them. ‘This 
rate is adequate to keep the dumper 
supplied with cans in most operations. 

If the truckers cannot help each 
other, a double incoming conveyor 
could be constructed with a Y-feed 
at the dump. ‘I'wo trucks could be 
unloaded at the same time, although 
the dumper would take only one load 
at a time. Such a procedure would 
require long incoming conveyors. 

Long empty-can conveyors often 
cause the driver to wait an excessive 
length of time for the empty cans 
for small loads. ‘This causes particular 
difficulty in the spring of the year in 
Michigan, when he may have to haul 
half-loads because of highway load reg- 
ulations. A long conveyor may require 
8 min. for the cans to travel its length. 
To speed delivery to the truck, drivers 
would often lift cans over one of the 
conveyor loops so that they would 
travel only half the length of the 
empty can conveyor. <A cross-over 
could be designed into such a system 
to facilitate movement of empties. 

Cost of operation of conveyor, 
weigh can, receiving tank, scales, and 
dumping accessories is shown in Fig. 

This includes cost of labor for 
cleaning equipment and for dumping 
milk, as well as fixed and operating 
cost of equipment. This data may 
be used for comparing present costs 


APRIL, 1953 





Whether you require stainless steel in bars — round, 
square, flat or hexagonal... billets... sheets... plates... 
wire... or angles, there is a form of Crucible REzISTAL 
stainless that will fill your specific needs. And Crucible 
REZISTAL stainless steel is available in a wide assort- 
ment of grades. gauges and finishes to meet the diversi- 


fied requirements of all industries. 


WO} | j i Ne | | MC 
( \¢ Aw WAG I) slain ( DD... Crucible’s staff of metallurgists and stainless fabricat- 
ing specialists are well experienced in solving applica 


11 VC It I( ling tion problems in the chemical, food processing, dairy, 


. ' textile, laundry, hospital, pulp and paper and a host of 
the kitcl ey sink other fields — including uses for Crucible REZISTAL in 
household articles like cutlery, cooking utensils and 


the proverbial kitchen sink. 


If you have a specialized application where the 
unique qualities of stainless will improve your product 
or your processing operations, don't hesitate to eall in 
a Crucible representative who can give you the benefit 
of our broad experience. And when you buy stainless, 
he sure you specify Crucible RezistaL, the quality 


brand of heat and corrosion resistant steels. 





|CRUCIBLE| 
OS years of Fite stoclmaking STAINLESS STEEL 


PD pic CTC! NMDAL 
CRUCIBLE STEEL COMPANY 


STAINLESS « REX HIGH SPEED * TOOL * ALLOY - MATHINERY *« SPECIAL 





PURPOSE STEELS 
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Automatic 
Formula 


Control 


WITH 


NEPTUNE 
METERS 


Hitting formulas “on the nose” time after 
time is automatic with these new Neptune 
Auto-Stop liquid meters. With an Auto-Stop 
on every liquid line feeding into the batch 
or blending, the operator simply pushes but- 
tons to set the number of gallons or pounds 
required by the formula. He then opens the 
valve and the meter does the rest, shutting 
off at the exact quantity. 

Neptune meters pay for themselves by 
eliminating spoilage, spillage, over-filling 
and the unsanitary muss and fuss of gauge 
sticks, pails or batch tanks. They stop waste 
of valuable ingredients and prevent over- 
dilution with water that must later be re- 
moved. Their accurate figures take the 
guesswork out of inventory control too. The 
Neptune Auto-Stop is only one of many 
Neptune meters available for handling over 
a hundred different industrial liquids. Why 
not ask for a complete plant survey at no 


obligation? 


Send for new Neptune 
Liquid Meter Bulletin 566 -MF 


NEPTUNE METER COMPANY 


50 West 50th Street, New York 20, N. Y. 


Branch Offices and Telephone Numbers 


ATLANTA Lamar 5016 N. KANSAS CITY Norclay 3345 

BOSTON Hancock 6-9123 LOS ANGELES....Michigan 5112 

CHICAGO .. Sacramento 2-4014 LOUISVILLE Jackson 2293 

DALLAS Riverside 4904 PHILADELPHIA... Locust 4-3170 

DENVER .......... Main 3221 PORTLAND .... Broadway 0100 
SAN FRANCISCO ........ Garfield 1-8144 

iN CANADA: TORONTO, ONTARIO .. : Lindhurst 5495 


For more information, use coupon on page 213 FOOD 


with proposed costs of such operation 
as bulk handling of milk. 

Capacity of can washers varied 
greatly in different dairics, ranging 
from 6 to 14 cpm. Size of washer 
which should be installed is limited 
by rate at which cans are dumped 
Ihe one-man operation was much 
more efhcient than the two- or three 
man operation for receiving. Onc 
man can easily handle up to $0,000 
lb. of milk per day. Even though 
more labor (usually expressed in man 
ininutes per 100 cans) is required 
for large receiving stations, it may 
be imperative to speed the operation. 

Rate of dumping, where speed of 
unloading cans from truck and_ the 
size of weigh can are not the limiting 
factors, mav be calculated (Table I). 

Capacity of can washer must bc 
greater than dumping rates. Whi 
sampling, weighing, and recording is 
bemg carried out in the one-man 
operation, there are no cans fed into 
the washer. It.is not used to capacity 
during the weighing and sampling 
operation for two- or three-man oper- 
ations. ‘Table II gives size of can 
washer necessary to permit desirable 
dumping rates. 

from the previous data it is evi 
dent that the 8 or 10 cpm. washer 
will suffice for a typical one-man op 
eration in Michigan. A larger washer 
cannot be justified. It would be an 
uneconomical investment. A 6 cpm. 
washer would be too slow to utilize 
fully the dumping ability of one man 
A 12-can unit would be recom 
mended for a 2- or 3-man operation. 

Data in Fig. 3 can be used to se 
lect an economical straight-away can 
washer. Size of dairy is considered in 
determining correct selection. Labor 
requirement charged against — the 
washer includes preparing the unit 
for operation, cleaning the area be 
tween loads, and cleaning washer. 

In addition, if the washer does not 
move the cans through as rapidly as 
the worker can dump them, a charge 
is made against it. lor example, if a 
worker can dump 7.1 cpm. in a pat 
ticular dairy, and a 6 cpm. washer 
will handle an average of only 5.5 
cpm., the difference in time is charged 
against the washer. 

Phe overall labor efficiency in the 
receiving room can be expressed in 
terms of the man-minutes required to 
handle 100 cans, which represents an 
average trucker’s load. Results at sev 
eral dairies studied are listed in ‘l'abk 
Iif along with theoretical expected 


} + 
labor requirements. 


The above article is based on a talk 
before the 1952 meeting of Milk In 
dustry Foundation in Chicago. 

End (Resume reading on page 69 
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WHEN WORLD ASTRONOMERS FIRST PHOTOGRAPHED THE HEAVENS 


} 
° ow cr, 


WAS MAKING INDIVIDUALIZED FOOD EQUIPMENT 


Even before astronomers were photographing celestial satellites, 

L. O. KOVEN was focusing careful attention on the specialized needs 
of the Food Processing Industry. And today—KOVEN Individual- 

ized Equipment is being used in leading food plants throughout the 
country—where speed and efficiency are indispensable to in- 
creased output demands. 


Modern, up-to-date manufacturers find that KOVEN 
Equipment, tailored to fit the exact needs of each 
operation, keep the wheels of production humming 


Complete modern facilities 
including X-ray inspection and 
stress relieving which insure quality 
control. KOVEN Equipment 


in all commercial metals 


lowered cost and with gregie 
Call or write fg 


and alloys include: pressure 
ssels, extractors, mixers, stills, 
condensers, stacks, cails 
abrication to A.S.M.E. 

par. U-68 and U-69 

a specialty. 





KOVEN FOR INDIVIDUALIZED EQUIPMENT SINCE 1881 
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NEw PACKAGES 


PRODUCTS 





Broiler-coated 


Conventional Fillets 


Frozen Fish in New Form and Tailored Sizes 


Atte 
ment, fish products are 


new 


long research and develop 
being offered 
in an cntirely ind revolutionary 
form 

Following its success in its extreme 
low-temperature flash-freezing proce 
for shrimps and other shellfish (FE, 
June ‘51, p. 160), SeaPak Corp., St. 
Simons Island, Ga., 


its operations to ocean fresh fish, tail 


is now expanding 


ored to users requirements. 

Ilere is these products 
different 

Process used (same as shrimp): Por 
tions are flash-frozen separately at 60 
deg. below zero and then packaged. 
his makes it possible to cook fish 


what makes 


without pre-thawing and also allows 
onsumer to separate and take out only 
that porfion needed 

Uniform sizes: ‘To insure uniform 
cooking results, a new technique was 
developed so that all portions would 
be of varving weight, thickness, size, 
lish large enough to pro 
vide desired portions were no problem 
is they are filleted, trimmed to proper 
ize, flash-frozen separately and pack 
ged. ‘The undersized fillets presented 


ind quality 


problem. In new thes 
ire skinned, boned, and then joined 
together during freezing at the extreme 
60-deg.-below-zero temperature. — In 
this process, the many 

closely bonded together. Subsequent 


said not to 


proe CSS, 


plreces are 


thawing and cooking arc 
break this bond 

Various shapes: Cubes (45 to a Ib.) 
id sticks (1 oz.) for hors d’oeuvres 
ind quick snacks; rectangles for regular 
family servings; squares for sandwiches 
and “burgers’’; round salmon steaks for 
party meals; and conventional fillets 

‘Three protective coatings, each dc 
signed for a different culinary purpose: 
Ice-glazed fish for chowders, stews and 
bouill-baisse; breaded (light milk, egg, 
and cracker crumbs) for deep-fat, pan 
frying or sauteeing; broiler-coated (a 
special process by which the product is 
coated with a preparation of butter, 
lemon juice, paprika, parsley essence, 
iid other seasoning), which prevents 
dehydration and imparts a delicious 
flavor as well as presenting an appetiz 
ing brown to product after broiling. 

Phese products will be marketed un 
der SeaPak label to retail trade, and 
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Aerofoods label to restaurant trade. 
hey will be further identified with 
the descriptive word “Uni-Serv.” 

Pilot runs now are being made, and 
it is expected that plant operations will 
begin around June 1. Quantities of 
“UniServ” products are expected to 
reach the markets about July L 

lortune Bay Packers Ltd., New 
foundland company is completing a 
new modern processing and freezing 
plant designed to meet the SeaPak 
process requirements. 

his plant will have initial facilities 
for annually processing upwards of 
10,000,000 Ib. of seafood on which 
ScaPak has obtained exclusive rights to 
the entire production. ‘The Canadian 
company will catch, freeze 
ind package fish to SeaPak’s specifica 
tions, marketing being handled by the 
latter company. 

Plant is located only four hours 
from the famous St. Pierre Banks, 
seven hours from the Grand Banks, 
md but a half hour from the finest 
ole areas in Newfoundland. Among 
species of fish to be processed are sole, 
flounder, ocean perch, salmon, cod, 
halibut, and haddock. 


process, 


Frozen Buttered Steaks 


Swift & Co., Chicago, has added to 
its growing family of quick-frozen 
meats a new item—buttered beef 
steaks. 

Made of high quality, finely chopped 
beef, meat has a patty of butter in the 
center of the top steak in the package 
ind butter generously spread on the 
others. The company reports that 5 
percent of the weight of the package is 
butter. 

Four 2-0z. steaks are wrapped and 
heat-sealed in moisture-proof  cello- 
phane and placed in a multi-colored, 
top-opening carton. 

Institutional 12-Ib. packs, contain- 
ing 96 steaks, are also available. 
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PROTECTED 








Riegel’s 2-ply Gum Wrap—High-gloss 


coated, gravure printed, 







and laminated to aluminum foil 






More than 600 Riegel Papers are 






now proving their value for many 


of the nation's best-selling brands 





Somewhere among this vast selec 





tion, you may find a better or a 






more economical protective paper 
for your product. It is the greatest 





variety of packaging papers avail 






able from any one source 





Write us now and tell us what 





you want paper to do for you 





Riegel Paper Corporation, P. O. Box 
170, Grand Central Station, New 
York 17, N. Y. 







Tailor-made Packaging Papers 










GLASSINES AND GREASEPROOFS 


Plain e Waxed e Printed e Lacquer-Coated e Laminated 
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... With big equipment 
accuracy ...that’s Sutton’s new 


Specific Gravity Separator 
designed especially for small lot 
operations! 


Now for the first time in separating 
equipment history here is a portable 
lab-size separator, incorporating all 
the inherent performance qualities 
of standard size machines. Now for 
the first time you can economically 


assay products for accurate “com 
mercial yield” data before setting 


up full-scale processing operations. 


There’s a lot you'd like to know 
about Sutton’s new Whippet V-80. 


There's a lot we'd like to tell you. 
Write Dept. F353 


SUTTON, STEELE & STEELE, INC. 
1031 SOUTH HASKELL @ DALLAS, TEXAS 


SALES AND SERVICE 
“p . Wiia 


fOREIGR Winn 
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Handy and Attractive 


Ideal lunch kits, or in- with ccllophane. Each shaker contains 
idual use, are miniature salt oz., with the 6-pack container hold 
w~xes being marketed by Morton Salt ng 2 OZ. 
(o., Chicago Mach small box has a bright yellow 
Phes imtons, of Morton’s Jastic “shaker” top and carries the 
but 14 in well-known blue, white, and vellow de 
They are ign of Morton’s with the familiar 
ix to a carton, which is com When It Rams It Pours” trademark 
prominently displayed. 


Individual ‘’Salties’’ are 


repli | 
cgular salt containers ar 


I 
tall 
pet ked 


mid 3 im. in diameter 


posed of a chipboard trav, overwrapped 
| 


Unit Pack Offers All Pizza 


With the growing popularity of 
ian pizza, Food Specialties, Inc, 


Ingredients 


pepper, Italian cheese, cotton 
sced oil, olive oi] and salt. For variety, 
of Plymouth, Mass., has introduced an sharp cheese, anchovies, mushrooms, 
ready-to-prepare, pizza package sausage, pepper, chopped meat, or fish 
containing everything necessary to fillets may be added to the sauce. 
1 }2-in. diameter pizza pie. Thi The three items are packaged in a 
the “Appian colorful red, blue, and vellow chi 
board carton on which complete in- 


given for preparation. 


Casy, 


make 
is being marketed unde 
Wav” label. 
| » simplify 
WW) int nits. The nie cris 
wecegrt ae graner ee ped ii . For Package Data Use Reader Service, p. 213 
active dry yeast, is packaged in a heat 
sealed waxed paper bag. Yeast is con 
tained in a heat-sealed laminated foil 
ind cellophane envelope (Shellmat 
Products Corp., Mount Vernon, O 
Third unit is a 6-0z. can of sauce con 


tomato puree, 


tructions are g 


preparation contents are 


Artificial Casings 


Though hog intestines are ideallv 
uited for sausage casings, they do pro 
vide poor size control and are not too 
Now ] 


earlic, oregano ippealing to the eve an artificial 


taining 
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casing has been developed and _ pat 
cnted by Transparent Package C 
Chicago. 

This is an epon-coated film, called 
“Controlled Moisture Vapor Perme- 
able or CMVP casing.” The epon 
used is epichlorhydrin bisphenol which 
will stretch without rupturing. It is 
transparent, anchors solidly to the 
cellulose, and hangs onto moisture- 
proofing ingredients even at high tem- 
peratures. 

Commercially known as “Tee- 
Pack”, the company makes the cellu- 
lose tube conventionally, but engineers 
a desired stretch to viscose or cellulose 
molecules. Epon is dip-coated on a 
matrix of dissolved waxes which give 
the accurate control of moisture loss 
(2% a week for liver.) 

After three years of development 
casings were tested on a limited scale 
last summer. So successful were the 
results that the company is now turn 
ing out $00,000 27-in. casings per 
month. Tests are now being con 
ducted for its use on ham and loaf 
items. 


Vetohs 
COCA@4ANET 

Welehs 
COC OANET 


For Package Data Use Reader Service, p. 213 


Ground Beef in Bulk Form 


Streamlined production and packag 
ing techniques of Valleydale Packers, 
Inc., Bristol, Va., have resulted in a 
productive and profitable operation. 
The company is now packaging 100 |e ta D) 
percent trimmed beef, pre-ground 
through 3 in. plates, and then through 
Ys in. plates in a 10-Ib. heavy paper 


container. Approximately 4,000 Ib. a 

week are now being sold to retail out- HINDE 

lets. dese 
These packs are especially suitable = : 


for restaurants and small retail grocer- 

ies which do not employ full-time ! 
butchers, and give the product sanitary 

protection and good flavor retention. Our 654 Yeor 
It is claimed containers are leakproof, 


can be refrigerated, opened, re-lidded 
and re-refrigerated over and over again 
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without spoiling package or product 

Manufacturers and suppliers — of 
these liquid tight containers include 
Scalnght Co., Inc., Fulton, N. Y.; 
Continental Can Co., Inc., Newark: 
Sutherland Paper Co., Kalamazoo, 
Mich.; Champion Container Co., 
Philadelphia; Fonda Container Co., 
Inc., St. Albans, Vt.; and Miro Con 
tainer Co., Brooklyn. 


For Package Data Use Reader Service p. 213 








Fine Paper 


New Dairy Product 





Having the consistency and appear 
Poe : ; | ance of peanut butter, a new dairy 
Fine Paper at its Best’’is the famous slogan | spread is being marketed by G. B 
of the Rising Paper Company, Housatonic, | Products, Inc., Utica, N. Y. 
as Win th Product contains whole milk, non 
3 Massachusetts. The first “must” in the | fat milk solids, water, sugar, emulsi 
aN manufacture of Rising Papers is pure fiers, salt, artificial flavoring and certi 
% ’ 
| fied color. At present this spread is 
wailable in two flavors—caramel and 
chocolat 
It takes a lot of water—100 gallons 1 sag 
zig) t is processed and packed in 8-02 
—to make a pound of paper. At the Rising Paper Company, glass jars with metal closures 


millions of gallons of crystal clear water are pumped from As a spread it can be used on bread, 
rolls, and crackers. It is also recom 


an 8-inch well, 600 feet deep at the rate of 550 gallons per mended for use in pies, puddings, cus 


minute against a head of 110 feet. tards, as an 1 ng on baked goods, and 
is. a topping for ice cream and waffles. 


wy \ crystal clear water. 


This service is performed by the Deming Vertical Turbine Pump 
illustrated. Installed in 1940 by the Artesian Well Supply Co., 
Providence, R. |., the Deming Turbine Pump is “very satis- 
factory,” according to Mr. F. E. May, President, Rising Paper Co. 


Investigate the advantages of Deming Vertical Turbine Pumps. 


Write for Bulletin 4700. 


BULLETIN 4700 
age THE DEMING COMPANY : 556 Broadway, Salem, Ohio 


“Bake-in” Foil Trays 


\ foil laminated tray is now being 

| offered to bakers by Marathon Corp., 
\ Menasha, Wis. These travs will enable 
bakers to market their raw dough prod 

ucts or partly cooked items, such as 





‘Brown ‘'n Serve” baked goods in a 

container that can be placed directh 

into the oven by the housewife. 
Because foil is laminated to paper 
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board it tends to absorb some of thc 
heat, climimating temperature contro] 
problems. Results obtained thus fat 
indicate that this type tray may be 
come uscful to bakers in their own 
operations. ‘Tests have shown that they 
work very well in bakers ovens for all 
low temperature products. 

hese trays can be purchased either 
printed or plain. 


For Package Data Use Reader Service p. 213 
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Oysters—"Any Day” 


sojow 844 JO LYW3H 


A canned, condensed oyster stew has 
recently been put into national distr 
bution by Hilton Seafoods Co., Seatth 
No need to wait for the “R” months 
to enjoy this succulent dish. Now it 
can be stored on the shelf and used at 
any time. 

I'resh homogenized milk and sliced 
oysters, selected and processed at the 
peak of their season, are prepared with 
the addition of butter, milk, and sca 
soning. A new secret process which 
makes it possible to add fresh milk 
and butter during canning was d 
veloped so that curdling would not 
result. 

[hese oysters are being marketed in 
104-0z. cans for the retail trade. Vor 
restaurants and institutions an 5S-oz 
can in a more concentrated form is 
being offered which allows for the ad 
dition of fresh milk at the time of 
preparation. Also available is a No. 16 
can, containing 12 servings, which 
gives approximately 3 oz. of sliced 
ovsters for each serving 
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Flexible Plastic Lids 


Buckeve Molding Co., Miamisburg, 
Ohio, is marketing a line of re-usabl« 
polyethylene plastic lids called, “Ilex 
eel’. Available in various sizes, with o1 
without embossed lettering, thev offer 

= 


wide range of glass packing possibili 


tic 
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Preventive Maintenance 


Continued from page 84 





plete all the steps of the traming 
techniques preparation, explanation, 
application, and examination or follow 
through. 


Value of Meetings 


In our plants, the maintenance de- 
partment has found it extremely valu 
able to have a weckly conference. At 
these get-togethers, held on Thursday 
ifternoons, work performed the previ- 
ous week is reviewed and the mainte- 
nance schedule for the week end and 
the following weck is planned. 

As the work orders are laid out for 
the weekend, the necessary materials 
and equipment required for the jobs 
are also discussed to make sure that no 
task need be stopped before comple- 
tion because the equipment and ma 
terials are not at hand. 

These meetings have been especially 
beneficial in plants where the produc 
tion department supervisors are in 
vited to attend. The plant engincer 
checks the status of work orders sub 
mitted by each of the production de- 
partments, and the conference arrange 
ment is such that everyone gets an 
opportunity to contribute to the main 
tenance effort. 

In this way, the preventive mainte 
nance program is fully understood by 


Regardless of the size 
of your food materials 
production, it can be 
treated by an “ENTO- 
LETER” Infestation De- 
stroyer.. . now avail- 
able in two models... 


the production supervisors. Frequently, the N § W - NTOLETER i ‘BIG INC H’ 


the condition of the equipinent in a 


specific department is discussed i 
Sisas olds ts commention ike for 150 to 500 cwt per hour 


department head in scheduling units 
for overhaul. 

We are pleased to note that the 
weckly maintenance meetings have 
made for greater unity between pro 
duction and maintenance, with each 
coming to know the other’s problems. 


Protects Investment 


The construction of new plants, 
modernization of existing ones, and 
increased mechanization have cost 
our company millions of dollars during 
the past five years. ‘To protect this 
considerable investment and reduce 
the maintenance costs, the positive 
preventive maintenance program de- 
tailed here was installed. 

We have purchased the best ma- 
chine tool equipment available . . . 
outfitted modern maintenance shops 

. . hired and trained maintenance 
personnel . . . and developed a capable 
maintenance organization. However, 
the time values of these assets would 
not be derived were it not for the fact 
that we have capped them with a good, 
‘ound PM program. 


End (Resume reading on page 85) 
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the STANDARD “ENTOLETER” unit for 


25 to 150 CWT per hour 


You guarantee the quality of your 
food products .. . let “ENTOLETER” 
Infestation Control help to insure the 
complete cleanliness of ingredients 
and finished product. 


... the trademark “ENTOLETER” is 
your guarantee of complete satis- 
faction. For information concerning 
our products, write to “ENTOLETER” 
DIVISION, The Safety 
Car Heating and 
Lighting Company, Inc., 
P.O. Box 904, 
New Haven 4, Conn. 


1953 For more information, use coupon on page 213 





Here’s the 
Answer to... 





ee 
PROBLEMS 


; 


F.. quick, dependably accurate readings in 
quality control, in “on-the-spot” production 
line or field checks, or in research—choose 
from the complete Bausch & Lomb refractometer 
line, industry’s standard. 

Let us show you the B&L instrument that 
can most efficiently solve your specific prob- 
lem... save you time, money and materials. 
No obligation, of course. 


J 
Wile for complete information and a 


demonstration to Bausch & Lomb 
Optical Co., 60316 St. Paul St, 
Rochester 2, N. Y. 


Bausch & Lomb REFRACTOMETERS 
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OF OPTICAL 
PROGRESS 





ADVANCES IN TECHNOLOGY 











Vv 


REEL 


WASHER — 
| ual oan | 
\ INL CRaber 4 


—<— 








————————————————— <> 


Boer 
j 
| 


L i 
TANK NO 2 ) 
% 
Vv 


= mene mee re 


WASTED 


“™, IN-PLANT 
f CHLORINATOR 
. ) 


———————— eo 


) TANK d 
” 
NO} } 
a 
LEGEND 
FIRST USE OF WATER 
SECOND USE OF WATE 
THIRD USE OF WATER 
FOURTH USE OF WATE 
CONC CHLORINE WaT 


yy 








Re-Use Halves Cannery Water Consumption 


By employment of counterflow prin 
ciple, it has been found possible to us« 
the same water for 4 fluming opera 
tions in a pea cannery and cut con 
sumption approximately 50 percent 
System does not deteriorate product 
quality nor influence can spoilag 
losses. 

Sequence in use of flume 
directly opposed to progress of veg 
tables along preparation line (sce dia 
gram above). Fresh water enters flume 
for carrying peas from gravity separator 
to inspection belts. 

This water is collected and used for 
2nd time to flume peas from blanchers 
to gravity separators. All collection 
tanks are equipped with automatic 
valves to introduce fresh, highly chlo 
rinated water to make up for losses. 

Third use of water is pumping peas 
to blanchers. Fluming product from 


water 1s 


IZC YT der to the 
fourth use. Here, water is 
through a grid and wasted or diverted 
to flumes for 

l’o control bacterial population, wa 
ter must be chlorimated at 
points in the system. An in-plant 


diagram 


pumps COMIPTIS¢ 


drained 
removal of wastes 
everal 
chlorinating unit (sec main 
tains 5 ppm. residual Cl in fresh water 
entering system. This is quickly d 
pleted and must be built up again by a 
2nd chlorinator that delivers strong 
chlorinated water to the 3 collecting 
tanks. ‘Temperature of re-use water 
should be maintained below 70 ] 
discharged 

wher 


should be 
into reel 


cooled and Wa he d by 


Peas 


blanchers 
chlorinated water 


1. M 
I N¢ 





Effect of Chlorine In Water 
On Corrosion of Metals 


steel do not cor 
rode severely in chlorinated water 
(0.08-0.4 ppm. Cl). In soft water 
effect of Cl on mild steel was negli 
gible, in harder water there was a 
slight reduction in corrosion rate com 
pared to non-chlorinated water, but 
depth of penetration increased 

Rates of corrosion of brass were 25 
percent or less of those for steel in 
either chlorinated or unchlorinated 
water. Chlorination rates 
of corrosion slightly for watcr, 


Brass and mild 


increased 
sott 


FOOD ENGINEERING, 


APRIL, 


h ird 


duced corrosion rate 


more for Softcning water 1 
High rates of 
flow increas rrosion, and at 50 fpm 
corrosion of bra Was ippreciably 


ereater than for lower rate of 1.2 fpm. 


Automatic Retort Loader 


Apparatus has been patented for 
loading and unloading cans of food 
ind like from processing retorts used 
singly or in a battery 


1953 


Unit comprises vertical shell con 
taining assemblage that can be raised 
or lowered Assemblage is made up 
of a series of superposed, perforated 
disks rotatable about a central shaft 
ach disk is fitted with a divider, 01 
finger, which serves to move incoming 

ins to center during loading. When 
direction of rotation is reversed, finger 
cans toward discharge port 
Cans are delivered to apparatus by 
belt and chute, and removed by simi 
lar combination 

In loading 


Hwoves 


retort, assemblage is 
raised until lowermost disk 1s 
tioned with delivery belt and chute 
When filled, assemblage is lowered to 
next disk, and so on, until all ar 
loaded. When retort is properly fa 
tened, steam is admitted and dish 
ire rotated to insure uniform cooking 
of can content. For unloading, upper 
most disk is emptied first, and then 
succeeding lower ones. 


po l 


1 
19 
t 
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BAKING 


Good Volume White Bread 
From Untreated Flour 


A normal loaf of white bread 1s 
made from untreated flour by a process 
in use at Beatties Bakeries, Glasgow, 
Scotland. Process is based on use 
of machine with high-speed beater: 
that incorporate sufficient air in flour 
batter to bleach it without usc of 
chemicals. It may be used with 
traight-+un, 85 percent extraction 
flour having a water absorption ot 
154 gal. water per 280 Ib. sack, o1 
with $1 percent extraction flour. 

Into the mixing bowl of machin¢ 
is put 140 Ib. flour, 5 Ib. salt, 15 
gal. water. ‘Temperature of ingredi 
ents should be 65-70 F. Amount of 
‘ir incorporated is indicated by re 
sistance of batter to action of beaters 
that operate at 350 rpm. When it 
reaches a maximum (3-S min.) as 
shown by current required to operate 
the 60 hp. motor, beaters are stopped 
ind 140 Ib. flour plus other ingredi 
ents including veast is added. Beaters 
are replaced by a slow-speed dough 
irm for the final mixing. Dough is 
then fermented and handled in the 
usual bread-making manner. 

est from “Bread from Untreated Flour,” 


nq, Packaagina Varketing, (Put 
Fothill St., London.) 77-78, Feb 


the entire 


FOOD INDUSTRY —o 


These durable, precision-built Casters Heavier Load, Slower Drying 
assure the easy handling of heavy Reduces Malt Kilning Cost 

° . ¢ P Kilns designed to dry malt in two 
loads. Savings in floor and equipment Zc, sient, 000 om sapmer. scene 


, and the second on lower, can be 
wear soon pay for their cost. . adapted to two 24-hr. periods with a 

definite saving in labor and fuel, pro- 
vided air distributing capacity and 


,, / heating powers are sufficient. 
Specify Darnel This was demonstrated in a kiln 
which had been used on green malt 


fer Complete from a combined floor and CO, rest 


2 . system. Charge was doubled on upper 
Satisfaction screen when depth of malt was in- 
creased to 11 in. Green malt with 
42.6 percent moisture and loading of 
174 lb./sq. ft. received air at 104 F.— 
slowly increased to 122 I. over 16 hr. 
By this time moisture was reduced to 
15.5-20 percent, and by 24 hr. to 
: i - nen Sok 8.5-12 percent. Six hours at kilning off 
DANN IENIALA (GOR 1? LD, eth in on the lower screen a ea 
DOWNEY, (LosAngeles County) CALIF. product of 3.4 percent compared to 
y normal 2 x 12 hr. malt of 4 percent 

60 Walker Street, New York 13,N.Y. moisture, 
36 North Clinton, Chicago 6, Illinois Longer dried malt had only slightly 
less diastatic power and yielded beer 
equal or superior to normal malt in 
color, flavor and foaming power. Say- 
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~ What's YOUR 


| 


problem? 










| Ralph —. Murnahan, of Standard 
Oil’s Evansville office, is the lu- 
brication specialist who keeps in 
constant contact with Gunnison 
Homes to make certain that there 
is no interruption of operation 
difficulties 













due to lubrication 












He is one of many lubrication 
specialists who make their head 





quarte! in Standard’s — offices 
throughout the Midwest. These 
men have been specially trained 
in Standard’s Lubrication Engi- 








©. 











pa a r% 


ABOVE: Vital to the high production maintained by 
Gunnison Homes, Inc this 650 ton hydraulic press used to bond 
plywood panels into strong. durable wall section perience 


neering Schools and, in addition 


Te 
— 





have a wealth of on-the job ex- 






LEFT Handsome, precision built homes, like the Gunnison 
Coronado pictured here, are built in a matter of hours 





To obtain the service of the lu- 

















brication specialist in your area, 


Answers qi you need only call your local 
" ” Standard Oil office. The lubrica 

el tion specialist will discuss your 

pressing need for Gunnison Homes, Inc.... eile mite 
at no obligation to you, of course. 
He has a complete line of petro- 
leum products to offer you, in- 


@ Gunnison Homes, Inc., situated in 
New Albany, Indiana, is one of the leaders 
in the field of manufactured homes. Key | dionties 


SUPERLA Greases — Available ina 


wide range of consistency grades 


to continuous production of precision 
built homes at the New Albany plant is 
the 650-ton hydraulic press, shown above, 
which was installed in 1947. This press 
processes ten plywood panels every cycle 
by the combination of heat and pressure 

.a tough job and one requiring reliable 
hydraulic performance to maintain pro- 


and in both lime-soap and soda 
oap types. SUPERLA Greases cover 
a wide range of operations, These 
efficient products are comparable 
in quality with the highest type 





of special ereases 


STANOLITH Greases — Because 


duction schedules 
these unique lithium soap prod- 


Sranoit Industrial Oil was installed in = maintain the oil capacity of 450 gallon 


; ; ucts poss¢ the heat resistant 
. the press when it was put into operation Find how SraNnoit can benefit you by properties of soda-soap grease 
six years ago. STANOIL has stood the test — discussing this multi-purpose oil with a and the water resistant propertic 





of severe operation . with no evidence Standard lubrication specialist. You can of lime-soap greases, they of 






fer a solution to lubrication 





of oil deterioration being found during contact him by phoning your local 
a recent inspection of the hydraulic sys- Standard Oil office. Or, write: Stand- 
tem. Operation has been efficient. Mini- ard Oil Company, 910 S. Mich- 

mum make-up oil has been needed to igan Ave., Chicago 80, IJ] 


STANDARD OIL COMPANY (STA , 





problems caused by the 





presence of both heat 
aa Pic. 
—_ Hi and wate! 


| (Indiana) 









ing in labor was considerable through 
having to empty and charge kilns only 
once in 24 hr., and fucl saving result 
ing from cooling kilns only once a 
day amounted to about 15 percent. 


= ; af/i\\Ne.\ VE New Macaroni Process 
A . |) ps rs Preparation of a cooked tubular ali- 


mentary paste product by lamination 
instead of extrusion is the object of 


process for which a patent has been 
granted. 
Sx (<9 >» A paste dough, containing 27-33 
— 


percent water, is formed into elongated 
sheets by means of press-rolls. At least 
two sheets are superimposed, passed 
through press-rolls to laminate and ex 
press air, and cut into elongated strips 
which are cut transversely into units 
of desired length. Shearing action of 
cutters pinches marginal portions of 
respective laminae causing them to 


SPacaetl = eee 
et q CoOne;»re, 


—, 








Units are cooked in edible oil at 
320-465 F. for 10-60 sec. During cook 
ing, moisture in the dough expands 
causing laminae to separate and form 
ilimentary paste tubes. 


TO \ 














,..and that DIFFERENCE is BEVERAGES 


High Frequency Treatment 
SPICEOLATE FLAVORS! Increases Hop Extraction 
& Ultrasonic vibrations applied to 


wort in brew kettle after hops have 
been added, increase extraction of bit- 
: ae at ter substances, and save up to 40 per- 
for your doughnut flour mix is combined with water-solubility, cent of normal hop additions. 

low vapor pressure, longer shelf-life and more flavor “spread” In a series of three experimental 
brews, ultra-sound (100,000 cycles per 


i aa sec.) supplied by an Ultrakust quartz 
Doughnut Mix is a special combination of water-soluble generator, was applied to near boiling 


It's flavor that sells... and when a superior flavor 


the outcome is doughnuts with a difference! Spiceolate 


pure spice oils, designed to make your doughnut flour wort in kettle for 14 hr. Input energy 
as sound was 300w. 

Hop reductions of 40 percent, and 
30 percent were tried, as well as a 60 
Technicians will also prepare any special blend desired percent normal rate with part of hops 
by a manufacturer in Spiceolate form and ship it in bottles used as extract. Fermented beers did 

not differ appreciably in chemical an 

ilvses by standard methods, but ultra 

specific information and a copy of the Spiceolate Brochure. sound treated ones had higher bitter 

OUR 154TH YEAR OF SERVICE substance contents than their hop 

usage would normally supply, indicat 

ing improved extraction. Stability and 

DODGE & OLCOTT, INC. foam qualities were not affected, and 

tastes were normal except for a better 
180 Varick Street + New York 14, N. Y. hop bouquet in the untreated beer. 

® Sales Offices in Principal Cities Beer with 70 percent normal hops 

ESSENTIAL OILS - AROMATIC CHEMICALS + PERFUME BASES - FLAVOR BASES - VANILLA was close to the untreated in quality 


and was actually preferred at some 
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the foundation for that velvet texture and rich spicy flavor 
so prized in America’s doughnut favorites. The D&O Flavor 


containing the exact amouat for a batch. Write for 








yer 


. ry 


. Steam, Fog, Fumes, Vapors 


AN’T GET UNDER THE “SKIN” 


Toratty 
ENCLOSED 

Fan 

CooLep motors 





; ae ; . , 

i he inner frame of your Century TEFC Motor completely seals all the vital working parts against 
air-borne hazards. An effective stream of air blown between the inner and outer frames, keeps 
the motor temperature within safe limits at rated load. 


Century TEFC motors operate your equipment efficiently in any kind of atmosphere — resist dusts, 
dirt, chemical or oil fog, and mists. 


Whatever the job or working conditions, Century's wide line of types, sizes, and variety of operating 
characteristics, enables you to select the motor specifications for top equipment performance. 


Ye to 400 horsepower ratings — A.C. or D.C.— Furnished in Drip Proof — Splash Proof — 
Dust Proof — or Explosion Proof frames — for most all atmospheric surroundings. 


Specify Century motors on your new equipment or replacements. Your nearby Century District 
Sales Office or Century Distributor will be glad to give you full information. 


CENTURY ELECTRIC COMPANY - 1806 Pine Street, St. Louis 3, Missouri 


Offices and Stock Points.in Principal Cities 
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RID YOURSELF OF THIS TYPE 
FLOOR...FOREVER 


STOP pouring money into questionable floor constructions. You no 





longer have to put up with these costly eye-sores which are not resistant 
to the common corrosives involved. 

The new ATLAS FURNANE* FOOD PLANT FLOOR: combines 
architectural beauty with a construction that goes in to stay ... and to 
serve for years without constant maintenance. Materials alone could not 
do this neither could new construction or installation methods. Only 
the combined development of all three gives you the degree of assur- 
ance you get with an ATLAS y 
FURNANE FLOOR. 

This new floor provides all 

the recognized advantages of 
furane resin cements without the 
doubts and problems of install- 
ine on a Portland cement base. 
It completely resists food plant 
acids, alkalies and biologicals. as 
well as oils. greases, solvents, 
salts, and cleaning agents. Here 
is a sound floor that has both 
chemical resistanee and physical 
strength. It has solid flush joints 
that simplify plant clean-up. 

COMPLETE FACTS are in- 
cluded in new Bulletin 3-2. Send 
ATLAS MINERAL PRODUCTS COMPANY 
MERTZTOWN, PENNSYLVANIA 


Houston 1, Texas 


s. FURNANE. 


THT 


for your copy today. 
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treatment optunum micthods should 
be worked out for equipment and 
brewing processes prevailing in brew- 
crv. 

Digest from ‘“‘The se of Ultra-Sound in the 


Brewery,” by hmal, Schweizer Brauerei- 
Kundschau, Vol. 64, 1-4, Jan. 1953. 


Malt Modification 


Biting kemels of malt to test their 
mellowness is a simple and accurat 
way of testing for mealiness or modi 
fication. The Brabender hardness 
tester, is designed to utilize the sam« 
principle by measuring resistance of 
a sample of malt to grinding in an 
accurate mill. 

An even simpler method is adapt 
able to Seck laboratory mills used by 
most mialt-testing Jaboratories. A 
watt-hour meter, capable of readings 
to 0.001 w.-hr. is inserted in the 
motor circuit, and power required to 
grind a 70 g. sample to standard fine- 
ness is measured in w.-sec. Grinding 
is timed by stop-watch and power 
needed to run mill when empty is 
deducted. By dividing the difference 
by time, the number of watts required 
to grind the sample is calculated. The 
“watt-number” of the malt thus ob- 
tained, is a measure of its modification, 
and is not appreciably affected by its 
moisture or husk content, as long as 
these are in normal ranges. Malts of 
every good modification have watt- 
numbers of 130 or less; good malts, 
131-150; poor malts, 171-190. 


FISH & MEAT 


Freezing Fish At Sea 


A solution containing equal parts by 
weight of CaCl, and glucose over- 
comes many of the previous limita 
tions on immersion-freezing of fish in 
the round. 

In experiments by Boston labora- 
tory, U.S. Fish & Wildlife Service, im- 
portant New England species of 
groundfish were immersion-frozen in 
baths of sugars and inorganic salts. 
\ solution containing 25 percent each 
CaCl, and glucose was found most 
satisfactory. Its freezing point (—24 
I’.) provides lower temperature range 
than Nacl brines; it has low viscositv, 
is inexpensive, and affords ample ex 
cesses of dissolved products to balance 
dilution produced when large quanti 
ties of fish are placed in the bath 

Taste panels, when served portions 
of unseasoned, steamed fish, previously 
frozen in the glucose-calcium bath, 
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SANITARY 
PLUG 
VALVE 
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®@ Here are the component parts of the 
new Tri-Clover Auto-Lift Plug Valve. As 
shown, this new valve is available in 
standard Acme thread construction, as 
well as with flanged ends to be used 
with the new fast-action TRI-CLAMP san- 
itary fittings—for “‘take-down”" lines or 
for permanent" cleaned-in-place lines. 
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Here's the fastest acting, easiest Opening, 
leak-tight sanitary plug valve ever developed 

the new TRI-CLOVER Auato-Lift Plug 
Valve! 

Secret of the smooth, easy action is the ex- 
clusive ‘‘cam-action” of the handle and locking 
pin assembly, which provides a positive lift- 
ing and “cracking’’ action on the plug, by 
working against the spring steel plate below 
the valve body. In addition, constant holding 
pressure of the lower lock nut prevents leakage. 

These new Tri-Clover Sanitary Valves are 
available in 2-way and 3-way types, in sizes 
from 1” through 4” O.D. Representing the 
very highest quality, they are manufactured of 
Stainless Steel Type 304. Flash hard chrome 
plate is applied to outside wearing surfaces of 
plugs for extra hardness to reduce galling and 
binding. 

Write for further details, or see your nearest 
Tri-Clover Distributor. 


Men 


“a - | * 


MACHINE CO. 


Kenosha, Wisconsin 
ix 4 : se biti ae ee ne 

TRIALLOY AND STAINLESS STEEL Be FABRICATED STAINLESS STEFL 
SANITARY FITTINGS VALVES 2 INCUSTRIAL FITTINGS AN 
PUMPS, TUBING, SPECIALTIES : f IMDUSTRIAL PUMPS 


THE Complete LINE 


#50 


For more information, use coupon on page 213 





NCW! REEVES 


Flexi-Speed Drive 


Mounts in any position... drives in any direction 
. ++ gives any speed within 8:1 range. Low Price! 


A TURN OF THE - GIVES ANY DESIRED 
HANDWHEEL HERE... | OUTPUT SPEED HERE 


New REEVES Flexi-Speed Drive is the most ver- 
satile variable speed drive on the market today. 
Drives in any direction. Mounts in any position 
-—above, below or beside the driven machine— 
practically without limitation. Speed control 
handwheel and driven shaft may be located any- 
where around the motor shaft. Six different length 
belts offer a wide choice of shaft center distances. 

For all thess reasons, REEVES Flexi-Speed 
Drive is the easiest, most practical, and economi- 
cal way of converting any constant speed motor 
to an infinitely variable speed drive with 8:1 
speed range. May be used with any standard 
ball bearing, foot-mounted motor of 42, %4 or 
1 hp. Identical in working principle to the time- 
tested REEVES Motodrive, the Flexi-Speed Drive 
consists of constant speed disc assembly, variable 
speed disc assembly, double-cog belt and versatile 
shifting mechanism. 

REEVES Flexi-Speed Drive is ideal for driving 
to standard gear reducers for parallel drive, on 
worm gear reducer for inexpensive right angle 
drive. Its versatility assures maximum production 
with the greatest efficiency and economy in your 
machines. Write today for complete details. 
Specify Dept. FE90-V532 


REEVES PULLEY COMPANY, COLUMBUS, INDIANA 


RE EVES 


CONTROL 


For more information, use coupon on page 213 
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were unable to distinguish them from 
control samples frozen in NaCl brine. 

Digest from “A New Liquid Medium For 
Freezing Round Fish,’ by John A. Holston, 
Commercial Fisheries Review, 36-40, Dec. 1952, 
Supplement 


DAIRY. 


Many Spores Survive 
Antibiotics in Milk 


Subtilin plus mild heat is not an 
cffective method for processing nor- 
mally produced whole and concen- 
trated milks. ‘The treatment does 
not control significant spoilage-induc 
ing species at high subtilin levels, and 
fails to prevent growth of Cl. botuli 
num, 

Normal and concentrated milks, 
with and without added resistant bac- 
terial spores, were processed with 
subtilin (10-100 ppm.) and heat at 
212 F. for 10-13 min. Several cul 
tures at 20-40 ppm. subtilin induced 
spoilage over a 5-mo. storage period 
at 86 F. 

Subtilin (100 ppm.) plus heating 
did not prevent spoilage from Cl. 
botulinum when spore innoculation 
was high. With fewer spores, sam- 
ples did not spoil with 40 ppm. sub- 
tilin. However, viable spores were 
found after 5-6 mo. storage. Samples 
receiving minimal inoculations and 
100 ppm. subtilin were practically all 
spoiled after 15-mo. 

Digest from “‘The Preserving Action of Sub 
lin and Mild Heat in Normal and Concentrated 


Milk,” by F. Evans and H. R. Curran 
irnal uiry Science, 1101-6, Dec. 1952 


FATS & OILS 


Filtration Extraction 
Uses Less Solvent 


Solvent extraction of oil from cot- 
tonseed, soybeans or rice bran has 
been carried out successfully on a 
horizontal vacuum filter. 

Flaked, cooked oil-bearing seeds are 
slurried with hexane or miscella in 
simple continuous mixing conveyor 
discharging continuously onto hori- 
zontal filter revolving at 1-3 rpm. 
Filter is clothed with plain 24 x 110 
mesh Dutch wire screen. As it re- 
volves, miscella, containing 22-26 per 
cent lipides, is drained from mare in 
first section and oil solution is sent 
to the miscella filters, then to oil re 
covery system. 

In succeeding sections marc 1s 
washed twice with miscella of decreas- 
ing lipide strength and finally with 
fresh solvent from recovery system. 
Mare forms friable layer readily re 
moved from filter by 70 rpm. spiral 
discharge scroll. Meal not removed 
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WHY USE 370 5 TRUCKS... 
WHEN ONLY OWE Wilt D0? 


In many plants a Dempster-Dump- 
ster, like the one above, operated by 
only one man, the driver, has replaced 
3 to 5 conventional trucks and crews. 
The reason for this is that one truck- 
mounted Dempster-Dumpster serves 
scores of Dempster-Dumpster Detach- 
able Containers up to four times the 
capacity of the average dump truck 
body. These containers are built in a 
wide variety of designs best suited 
to the type of materials handled—be 
they bulky, light or heavy . . . solids 
or liquids ... trash or rubbish. Con- 
tainers are conveniently located at ac- 


cumulation points inside and outside 
buildings. To illustrate the flexibility 
of the Dempster-Dumpster System in 
handling all types of materials in your 
plant, we show, at right, a few of the 


dozens of Dempster-Dumpster Con- 
tainers built to meet every bulk ma- 
terials handling need. And remember, 
one truck-mounted Dempster-Dumpster 
handles all containers. regardless of 
capacity or design. 


The  Dempster-Dumpster — System 
eliminates standing idle time of crews 
and trucks 
of materials 
sanitation and good housekeeping . 
cuts cost of truck equipment and op 
eration tremendously. Without ques- 
tion, it’s the most eflicient and lowest 
cost method of bulk materials handling 
by truck ever devised! The chances 


. eliminates re-handling 


increases eflicrency, 


are this system will save you thou- 
sands of dollars annually. This equip 
ment manufactured and sold exclusive- 
ly by Dempster Brothers, Ine. 


WHEN A CONTAINER IS FULL, the Dempster-Dumpster picks it up, hauls to desti- 
nation and dumps the materials or sets load down intact. These three simple 
operations, shown above, are hydraulically controlled by driver in truck cab. 
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Drop Bottom Container built 
up to LO eu. vd. capacity to 


handle heavy materials 


Tank Type Container meet- 
ing ASME specifications 
Capacities up toe 1,200) gal- 


Tilt Type with Converged Lip 
for handling fine aggregate, 


wet or fluid materials 


sg 


rop ottom resses ee 
Drop Bott Pr 1 Steel 


Type for lighter servies 


Universal Type bailt op te 


2 cu. yd. ecupacity with top 


end doors 


Pive cu. yd. container with 
swivel casters for handling 


waste blast sand 


DEMPSTER BROTHERS, 743 Shea Bldg., Knoxville 17, Tenn. 


Ue de ee 


For more information, use coupon on page 213 209 





Patapar 30-37 TW 


SAFEGUARDS 


butter’s delicate flavor 


f Patapar Vegetable Parchment spe- 

designed to give butter the utmost protection at low cost. 

high wet-strength. It resist rease and moisture vapor 

ion. It has a new opaqueness. It is non-toxic. It has no 
nothing that will impart “off” flavor. 

in Patapar 30-37 TW can be given additional 


nted paraffined overwrap or carton. 


Special types for other packaging needs 


30-37 TW is just one of the various types of Patapar. In all we have 


devel: yp d 179 different ty pes Some are used for packaging bacon, 

lard, giblets, ice cream, cheese, poultry, hams, and celery. In other 

fields Patapar is used for dialyzing membranes, separators in tiny 
mercury batteries, drafting paper and many other purposes. 

furnished in sheets or rolls, plain or beautifully 

printed with colorful designs. 

Tell us the use you have in 

mind and we'll send more 


information. 


York. 
for 
Since 1885 


Headquarters 
Vegetable Parchment 


HI-WET-STRENGTH - GREASE-RESISTING 


For more information, use coupon on page 213 
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croll is lifted from the 
flow back of nitrogen and mixed 
with fresh feed slurry 
Discharged meal has 22-25 percent 
solvent, 0.6-1.5 percent lipides. De 
solventized meal has 0.66-1.49 per 
cent lipides, +.5-6.0 percent moisture. 
Preliminary cost estimates indicate 
that method for cottonseed should 
cost less than conventional solvent cx 
traction, based on 100 tons seed per 
solvent requirements 


screen 


dav, and low 
hould reduce operating cost 
FE xtractior 

| H. I 
i, Ir., P. H. Ea 
laison, E. J. Me 


FRUITS & VEGETABLES 


Saving Fruit Flavors 


Aromas ordinarily lost in making 
fruit preserves can be captured and 
returned to the product to enhance its 
flavor, or used to flavor other fruit 
products. To do this merely involves 
changing usual condenser arrange 
ment on vacuum pans in which pre 
serves are boiled. 

Substitution of a surface condenser 
for the usual water-jet or barometric 
type, and use of low-temperature water 
for condenser or after-cooler enables 
collection of flavor-bearing condensate. 
Chen condensate is passed through an 
essence recovery unit based on princi- 
ples developed at ERRL for TecovVve’ny 
ind concentration of essences. 

Reincorporation of essence into pre 
serves Improves their flavor and aroma. 
Hfowever, tests show that this im 
proved flavor is lost in a few months 
when products are stored at room 
temperatures 


MISCELLANEOUS 


Properties of Refrigerants 


Compressor types largely determine 
selection of a refrigerant. For recipro- 
cating units it must have a relatively 
low boiling point at atmospheric pres 
sure—usually less than 30 F. Best 
refrigerant for centrifugal compressors 
is one of high boiling temperature- 
30-90 F.—and for a rotary machine, 
it should boil between 0 and 80 F. 

Of common refrigerants, ammonia 
is most economical where its toxic 
properties are not detrimental. Oper- 
ating cost per ton is lower, and its 
vapor density permits high velocities 
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COMPLETE LINES OF LUBRICATED PLUG VALVES 
Because of the wide range of services to which 
Lubricated Plug Valves can be adapted, they 
may be classed as ‘‘all-purpose’’ valves. 
Walworth manufactures complete lines of Lu- 
bricated Plug Valves in a variety of types and 
materials for working pressures up to 5,000 psi 
and for vacuum services. Sizes range from 14 
to 30 inches. Write for descriptive literature. 

Walworth also manufactures complete lines 
of gate, globe, angle, and check valves made of 
steel, bronze, iron, and special alloys. 

Walworth valves, pipe fittings, and pipe 
wrenches total approximately 50,000 items and 
are sold through distributors all over the world. 

Walworth engineers will be glad to help you 
with your problems. Call your local Walworth 
distributor, nearest Walworth sales office, or 
write to our General Offices, 60 East 42nd 
Street, New York 17, New York. 











ve 
mm 
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Illustrated in section is a Walworth No. 1700F Regular Gland Type, Wrench 
Operated, Steeliron, Lubricated Plug Valve. This particular line of valves 
has a working pressure rating of 200 psi at 150F or 125 psi at 450F. Sizes 
range from ‘2 to 8 inches. Other Walworth Lubricated Plug Valves include 
Single Gland and Ball Bearing types. They are available for a variety of 
working pressures 

For best results use Walworth Lubricants and Walworth High Pressure 


Lubricant Guns 


DISTRIBUTORS IN PRINCIPAL 





Flavor 


Improve : Quality 


Uniformity 
with 


es ee 
pH CONTROL! 


go hege pet = HAVE YOU INVESTIGATED what 
mpletely auto others — possibly your own competitors —are 
Bah a doing to cut costs, improve flavor, quality and 

cess control uniformity in food processing with the aid of 
Beckman pH Control? Here are a few of 

many typical examples of the advantages 

being gained with Beckman pH equipment... 


> DAIRY PRODUCTS: Better quality and flavor in the 
various milk processing and cheese making operations. 


> BAKING: Better quality and uniformity—fewer rejects 
in the baking of crackers, bread and similar 


products 


> BREWING, DISTILLING: Improved fermentation and 
GENERAL-PURPOSE: Beckman flavor control in brewing, wine making and distilling 
M H 2 pH Meter operates ¢ processes 

> JAMS, JELLIES: More accurate control of flavor, uni 


formity and jel consistency 


> CANNING: Better sterilization, flavor and quality in 
virtually all types of canning and preserving opera 
tions 
and vital savings in time and processing 
costs in a wide range of other food process- 
ing operations! 


LET US GIVE YOU THE FACTS! No matter 
what the nature of your food processing op 
eration, check to determine the type of sav 
ings to be made by Beckman-controlling the 


COMPLETELY PORTABLE: Beckman pH of your processes. Our trained engineers 
Model N pH Meter operates from will gladly study your particular operations 





ed power supply—is un 
ysua pact and completely 
portable. Can be used anywhere tion, of course 
plant, field or laboratory—without 


ependence on AC power circuits For detailed information see your 


and make recommendations—without obliga 


Write for full details on the nearest authorized Beckman dealer 


b d other Beckman ; as 
* a ie aides Or write direct for Data File ~52- 18 


BECKMAN INSTRUMENTS BECKMAN INSTRUMENTS INC. 


control modern industries SOUTH PASADENA 18, CALIFORNIA 


Factory Service Branches: Chicago—New York—Los Angeles 


Beckman instruments include pH Meters and Electrodes — Spectrophotometers — Radioactivity Meters — Special Instruments 


2372 For more information, use coupon on page 213 FOOD 
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+,000-8,000  r.p.n without 
treamlining valve ports and = mani 
Ammonia has high chemical 





| stability, and does not corrode steel 
ind iron piping. Tlowever, foods con 
tuminated with it are rendered ex 
tremely unpalatabl 

Of Freon family, F-11, F-12, and 
I-21 are most commonly used—F-11 
im centrifugal, I-12 in reciprocating, 
l’-21 in rotary compressors. All have 
favorable density and displacement 
characteristics. They require neo- 
prene or chloroprene gaskets, and 
much larger piping than ammonia. 
Ihieir toxicity is least of all refriger- 
int 

Methyl chloride is suitable only for 
reciprocating compressors. Power re- 
quirements compare favorably with 
other refrigerants, and it has been 
used in systems up to 10 tons capacity. 
In absence of moisture it is noncor- 

ive to most metals, but attacks 
neoprene compositons. ‘Therefore, 
pressed fiber or metallic gaskets 
hould be used. Pipe sizes and orifices 
ire smaller than for Freon, but larger 
than for ammonia 

Use of sulfur dioxide has been lim- 
ited to small domestic units. Its tox- 
icity is relatively low, and_ technical 
performance counts high in its favor. 
SO, is the most stable of all refriger- 
ants, nonflammable, nonexplosive, and 
will entinguish fire. It has low leak 
ige tendencies, but gives ample warn 
ing through characteristic odor when 
leaks occur. 

Looks 


Forbes, 
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Insect Fragments Counted 
By New Color Method 


Differentiation of bran and germ 
from insect and larvae fragments in 
wheat flour in 25 min. is possible by 
1 new test method 

It consists of suspending the flour 
in 0.6 N NaOH, partially neutralizing 
with HCl, filtering through wire 
creen, submerging screen in 0.025 
percent Crystal Violet solution for 
15 min. and observing fragments by 
transmitted light. 

Insect fragments appear — bright 


orange-red, while bran and germ pat 


} 


ticles are stained deep violet. 
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QUICK 
PRODUCT-FINDER 


Adhesives 
Air-cond. equip...132, 237 
Controls for 


Ventilators 
Antioxidants 
Ascorbie acid 
Banding mach. 
Batteries 
Blancher 
Blenders, water 
Blow rings 
Boilers 


Corrugated 2, 195 
Insulated 40 
Paper Siueke ..183 

Dee “se ecaseeeur 128, 138-139 

Cap, vacuum lug .....ccees 15 

Carrier, milk 

Carton closer 

Cartons 

Caser 

Casing, sausage 

Casters 

Centrifuges Saaka 

Chains, roller ........++++- 53 

Charts, recording 

Chemicals, food 

Chopper, tomato 

Cleaner, spray 

Cleaning system ... 

Closures 


Cloth, wire 

Clutches 

Coder 

Collectors, carton, bag 
Comminutor 
Compressors 
Condensers 

Containers 


Liquid-tight 
COREE. baw éceca cas 48-49, 265 
Automatic weight checker. .233 
Canning instr 
Electronie 
Flowmeter 
Flow-regulator 
Infestation 
Lab. equipment 
Liquid-level 
Meters 
pH meters 
Refractometers 
Seales 
Yound 
Tags : 
Temperature 


Thermometers 

Transmitters 
Conveyor belts 

Flexible-steel 


Rough-top ... 

Wire-mesh 
Conveyors 

Air-pressure 


Curved 
Gravity-wheel 
Serew 

Sealed 


Cooker 

Corn products 
Counter, electronic 
Couplings, gear 
Cranes 

Cutting boards 
lefoamer 
Trehydrators 
Demineralizer 
De-palletizers 
Diglycerides, plastic 
Dispensers, tape 


CONTINUED ON 
OTHER SIDE 


| om Soriden 





For food-plant employees and consu!tants only .. . 


FOR MORE INFORMATION about equipment, supplies, and processes 
discussed in the editorial and advertising pages of this issue of Food 
Engineering . . . mail this coupon 


numbers of 
you. More 
you 


Simply circle page 
items which interest 
information will 
direct from suppliers. 


fee HERE'S A HANDY INDEX 


to equipment, supplies, 
and processes discussed 


come to 


in this issue 
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New York 36, N. Y. 


Name . 
Company 


Street 


Valves 

Bul. 52B6615 
Dryer 

Pulper 

Chopper 

Filler 

Juice processor 
Extractors 
Conveyors 

Cork insul, mt! 
Steam traps 
Stainl. steel pipe 
Fittings 

Flavors 

Motors 

Convyr. Bk. 
Chemicals 

Valves 

Floor mtis 
Construction bkit 
Sifters 

Truck trailers 
Bulletin 800-7 
Truck Cat. 1241 
Electrical systems 
Refrig. equip. 
Ascorbic acid 
Separators 
Centrifuges 
Conveyors 
Vanilla flavor 
Pump 

Hose 

Spices 
Comminutor 
Granulator 

Glass insul. mt! 
refrig. 

Glass insul. mtl.: pipe 
Glass insul. mtl.: 
bldgs. 

Sodium benzoate 
Lubricants 
Batteries 


Tear on dotted line 





Please send me 


Reader Service Department 


43 
44 


45 


rw 
x 
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60 
100 
102 
104a 
104b 
104c 
104d 
104e 
104f 
106a 
106b 
110 
1128 
112b 
ll4a 
114b 
117 
124a 
124b 
127 
128 
129 
130 


Stainl. steel 
Conveyors 
Glycerine 

Gear reducers 
Kettles 

Vacuum pan 
Cooling pan 
Mixing tan 
Pulp tank 
Storage tank 
Controls 
Ascorbic acid 
Batteries 

Fan Bul. 3703A 
Chain Bk. 
Temp. Cat. 
MSG 
Bulletin 9013A 
Banana flavor 
Gas 

Muller 

Bulletin G-470 
Packaging equip. 
Corrug. hoxes 
Univ. filler 
Paper-box mach. 
Auto. filler 
Filler, sealer 
Wrapper 
Packaging mach. 
Containers 
Clesures 
Bulletin E453 
Carton closer 
Sheeter 

Drums 

Pails 

Labeler 
Containers 
Closures 

Filler Bul. 876 
Cans 

Package coating 
Marker Bul, 304 


2457 


GG-A 


TEAR OUT, put in envelope, mail to 


additional informati: 


131 


Tear on Dotted Line 





on items indicated 


(FILL IN COMPLETELY. PLEASE PRINT OR TYPE) 


Labeler 
Air-cond. equip 
Paper boxes 
Adhesives 

Vinyl resins 
Gas equip. 
Labeler 

Cans 

Sizer 

Stock vignettes 
Wrapper 
Dry-labeling paper 
Packages 

Feeder Bul. 3 
Weigh Bul. 122 
Adhesives 
Cartons 
Packaging mach, 
Glues 


/a Palletizers 


}! 


De-palletizers 
Can unloader 
Can unscramblers 
Can labeler 

Can packer 
Glass unloader 
Rinser 


g Glass labeler 


Glass packer 
Carton, bag collectors 
dividers 


bag packers 


Line 
Carton 
Gluers, sealers 


Vacuum lug cap 


Convyr. Bul. 529 


157A Roller-chain sprockets 


7B Boom convyr 


158 
158 


A Pressure filter 
B Case loader 


BC Purifier 


l 


A Labeler 


CIRCLE PAGE NUMBERS BELOW 


159B Tank truck 
159C Blow rings 
160a Tube catalog 
160b Bulletin 333 
161A Fuse box 
1B Plastic pipe, 
161LC Skid 
162 Compressors 
163A Flowmeter 
163B Filler 
144a Corn syrup 
164b Corn starch 
165A Pump 
165B Conveyors 
165C Uncaser 
165D Bucket elevator 
6 Paint 
167A Milk carrier 
167B Sealer, 
167C Gear 
167D Storage tanks 
168 Insul, mtis 
169A Fork truck 
169B Motor 
C Banding mach. 
( MSG 
1A Speed drives 
3 Plastic 
> Overshoes 
Bulletin 
3h Bulletin 
c Bulletin 
Bulletin B-103 
Bulletin B-104 
Bulletin 8-105 
B-107 


labeler 
drive 


starters 


coating 


DH-50 
B-27 
B-102 


Bulletin 
Piping 
Tubing 
Valve Cat. 53 
Boiler 
Convyr 
Filters 
183a Heat exchangers 


belt 


LISTINGS CONTINUED ON OTHER SIDE 





fittings 


INDEX to equipment, supplies and processes in this issue (See other 


Dividers, iine 
Doors, cold-storage 
Drainage units 
Drives 

Gear 

Bpeed 
Drums 
Dryer 
Dryers, tube 
lhust collector 
Kjectors, steam 
Klee. power system 
Electrical systems 
Elevators 

Bucket 

Cranes 
Eamulsifier 


Envelope foil and cello. . 


Ext imate prod 
Extimates, trod 


Extractors, jutee 
Fabricated cquip 
Fasteners, spring-lock 


Feeder .. 145, 186, 2 


Vermentors 


CIRCLE PAGE 


Condensers 

Fermentors 

Wrapper 

Feeder 

Truck bodies 

Bulletin P81 

Staini. steel 

Meter Bul. 566-MF 

Tanks 

Kettles 

Wrap. paper 
194(ad) Separator 
194A Envelope 
194B Casings 
195(ad) Corrug. box 
195A Containers 
195B Containers 
195C€ Containers 
195D Containers 
195E Containers 
195F Containers 
196(ad) Pump Bu! 
196A Fol! trays 
197(ad) Motor Cat. 477 
197A Plastic lids 
198% Spices 
199 Infestation contr. 

Refractometers 

Casters 

Lub. oil 

Spice flavors 

Motors 

Floor Bul, 3-2 

Valves 

Speed drive 


4700 


Mtis. dumper 
Parchment 
Valves 

pH meter 
Conveyors 

Refrig. Bul. 118 
Refrig. Bul. 119 
Liquid sugar 
Scales 

Defoamer 

Dust Bul. 12 
Hoists 

Cranes 

Dehydrators 

Plastic mtls. equip. 
Can seamers 

Spray cleaner 
incinerator 


Don't torget 


. 158 


257 


, 269 


fealer .... 
Tomato . 
Filters 
Plate-type 
Preasure 
Fittings 
Plastie 
Stainl. stee! 
Flavors 
Banana . 
Raspberry 
Spice-Like 
Vanilla 
Floats, pressur« 
Floor materials . 
Food colors . 
Freezers 
Fuse box 
Gas e-° 
Gas equipment 
Generator 
Gloves, neopren 
Gluers, sealers 


Heat exchangers. ..183, 268, 265 


Hoists 


Hollow-serew processor 


Hose TF 


Hose, spiral-wire 
livse station 
Incinerators 


Indicator, bin-level . 


Insect control 


Plastic-foam 


Jar cleaning line ... 


Kettles 
Kneaders, mixer 


Meters, Hquid 
Methanol 
Mixers 
Mixers, wats 


side) 


190 


» -267 


173 
229 


Monosodium giutamate. ..5! 7 


Motors 
Start 
Mulier 
Nozzles, spray 
Offset equipment 
Olis 
Kssential 
Lubricating 
Overshoes, neoprene . 
Packages 


Packaging equipment .... 


Packaging mach. ... 
Packaging mtls., 
Packers 

Can 

Cartons, bags 


Cilues, packaging 


Cipomrime occ cssas 


Grapulator 
Heaters 
Electric 
Water 


Paint, aluminum 


Palletisers 
Pallet roller 


Pan 


Cooling 


NUMBERS HERE, FILL IN OTHER SIDE, AND MAIL 


LISTINGS CONTINUED FROM OTHER SIDE 


227b Coder 

227c Catalog E-8 
228 Flavor Cat. C 
229a Pipe Insul 
229b Containers 
229¢ Hose station 
229d Water mixers 
230 Conveyor belts 
231 Food color 
232 Essential oils 


233 Automatic weight 
checker 


234a Blancher 

234b Cooker 

234c Convyr. Bul, 308 
235 Fabricated equip. 
236a Candy wrapper 
236b Pump Bul. TS-3E 
237a Air-cond. unit 
237b Refrig. equip 
238 Trucks 

240 Insul. boxes 
24la Stee! 

241b Trap Bul. 152 
241c Pressure floats 
242a Neoprene gloves 
242b Spice oils 

243a Refrig. equip 
243b Convyr. belts 
244a Bulletin $-203 
244b Warehouse serv. 
245 Food colors 

246 Thermometer 
247a Catalog 4 

247b Filler, sealer 
248a Temp. indicator 
248b Kneader, mixer 
249a Starches 

249b Thickening agents 
249¢ Control tags 
250a Meters 

250b Lacing Bul. A-60 
251 Freezer plate 
252 Steam trap 

253 Insect contr 

254 Wheat starch 
255 Stainl. steel 
256a Electronic counter 
256b Jar clean. tine 
257 Cold-storage doors 
258a Magnet Bul. B-204 
259 Trucks 
260 Flex 


packaging mils 


261a Antioxidants 

261b Bin-level indicator 
263a(ad) Filler, sealer 
263b(ad) Corn products 
263A Dryer Bul. 53 
2638 Clean. Bul, D-5 
263C Water chiller 
263D Catalog EM3 
263E Motor starters 
263F Bulletin EB-751 
2636 Pump 

263H Bulletin 700 
2631 Valve Cat. F63&2 
263J Bul. W-483-B2 
263K Cutting boards 
263L Demineralizer 
263M Freezers 

263N Coupling Cat. C4 
2630 Bul. 2. IK1 
263P Bul. B-601 

2630 Valve Bul. 1000 
264 V-belts 

265a(ad) Refrig. equip. 
265b(ad) Bag sealer 
265A Feeder 

265B Catalog 701 

265C Heat exchangers 
265D Rack 

265E Controls 

265F Temp. contr 
265G pH meter 

265H Air-condit. contr. 
2651 Flow Bul. 521 
26543 Canning Cat. 500 
265K Thermometers 
265L Temp. Bul. 101 
265M Piping 

265N Liquid-level contr. 
2650 Temp. Bul. ST162 
265P Bulletin 465 
265Q Bulletin 5211 
265R Truck attachments 
265R Truck attachments 
265S Drive Book 2519 
265T Closures 

266a Sheaves 

266b Pillow blocks 
2€6c Speed reducers 
267a(ad) Valves 

266d Clutches 


Coupon expires July 10, 1953 


267b(ad) Generator 
267A Loader 
267B Fittings 
267C Fork truck 
267D Stapler 
267E Ind. truck 
267F Conveyor 
267G Pallet roller 
267H Convyr. Bk. 2289 
2671 Belt convyr. 
2673 Convyr. Cat. 852 
267K Nozzle Bul. 6-A 

7L Wire cloth 
267M Prefab. bidgs, 
267N Caulk compound 
2670 Flavors 
267P Methano! 
2670 Cat. GEC-1005D 
267R Roof Bul. 9-1 
267S Sheet steel 
267T Tube Bul. L-6506 
268 Bulletin AIDS 
269a(ad) Water wells 
26S9b(ad) Pumps 
269c(ad) Water treaiment 
269d (ad) Natural spice 
269A Insulation mt!. 
269B Drainage Cat. K 
269C Hose Cat. 35 
269D Bulletin 35 
269E Vent. Bul. 50A 
269F Sound contr. 
269G Bul. SEA-5900 
269H Catalog 1252 
2691 Salinity 
2695 Storage equip. 
269K Tape dispensers 
269L Face shields 
269M Extimates 
269N Offset equip 
2690 Charts 
269P Scraper 
269Q Credit references 
269R Incinerators 
2695S Lab. equip. 
277 ~=Emulsifier 

Sterilizer 
Boxes 


Hollow-screw 
processor 


_ . fill in name and address on other side 
April 1953 


Piping, staini. steel 
Plastic mtls., equip. 
Plate coils 
Polyethylene resin 
Prefab. bidgs. 
Processor, juice 
Protective coatings 

Caulk 

Plastic 
Pulper, 
Pumps 

Centrifugal 

Impeller 

Rotary 

Turbine 
Vurifier, vapor 
Rack, extraction 
Keducers, worm-gear 
Keferences, credit 


Compressors 

Plate .... 

Water chiller 
Resins, 


Seraper, electric 
Sealer 
Labeler 


Seamers, can .... 

Separators 
Magnetic 
Mechanica} 


Mhields, face 
Sizer 

Skid, magnesium 
Sodium benzoate 
Speed reducers 


Sprockets, roller-chain 
Stapler, carton 
Starches 


Stainless 
Sterilizer 
Storage equip 
Strainers 
Sugar, liquid 
Syrup, corn 


Cee 
Thickening agents s 
Transformer jaminatious. . 
1, Oe 
Trucks 

Attachments 

Bodies 

Commercial... .155 

Gas engines 

Industrial... . 

Mtls. dumper . 

Tank 


Trailers 
Tubing 

Stainl. steel 
Uncaser, bottle 
Unloader 


Unseramblers........ 
oo eee 60, 179, 

Bronze 

Diaphragm 

Flexible 

és eee 

Rotating-dise 

Sanitary wae eS ks 
Vignettes, stock .. 
Vitamin A 
V-belts . Seteacn 
Warehouse service .. 
Water chiller 
Water treatment 
Weigher, pressure 
Wells, water 
Wrappers .. 

Candy 

Frozen food 





—Guttnctionpe te |S ALVEW 
—Continued from page $2 > 


temperature-tested to assure the efh- > 
ciency of the holding zone. e 

In addition to its automatic con- will keep your packages 
trols, each pasteurizer section is ra 
equipped with long-stem dial  ther- 
mometers located above and below the 
carrying belt. Every 15 min. thes 
are checked and temperatures noted 
on the permanent record by the pa 
teurizer operator. Other data re 
corded on this form are the boiler 
steam pressure, the recoiding thet 
mometer reading, the belt speed 
tachometer indication, and the cooling 
water temperatures. 

By virtue ot this continuous and 
scarching tab of pasteurizer perform 
ance, we are able to keep “on top” 
of any trends in performance by thi 
machine and correct them before dam 
age is done. Also, the hard facts of a 
complete record permit full analysis 
of the situation should anything sub 
standard appear in the finished prod 
uct, even long after processing 





Laboratory Control 


\nother continuous check on pas- 
teurizer performance can be made by 
the laboratory technician by sending 
through test jars containing  fresh- 
unwashed or regular-packed cucumbers 
and jars inoculated with an abun co-ordinated, when the whole plan.dnd sequence of 
dance of microbiological flora. ‘The operations have been carefully resolved. Keep your work 
purpose here, of course, is to check the in process (W.I.P.) within reqsopaple limits by scheduled 
bacteria-killing efficiency of the unit. ' 

The above test jars are removed 
from the pasteurizer at 10 min. inter- When you decide on AWey equipment for 
vals as they progress through the high your package handling, you\buy more than just 
heat stage. Plate cultures are then 
made and checked for total count, 
molds, yeast, aciduric, and thermophil- 
lic organisms. 

In addition, the laboratory techni- installation. Cgll 6n AWey. Have Alvey expert 

ian takes samples of the finished Conveyor Engineers work with your technical staff 
product daily and notes the mainte- 
nance of product standards as to sugar, 
vinegar, salt, vacuum, and head space 
Also, every batch of cover brine make- sll 

up is tested and recorded by the lab YOU MANHANDLE 
oratory to insure product uniformity. A PACKAGE, -~YOU ADD TO THE COST 


In making these product-quality 


tests, the normal two to three weeks OF YOUR PRODUCT 


necessary to secure a state of equilib- 


rium between the pickles and brine 1s 

eliminated by using a Waring blender. 

Thus, a jar is removed from the line 

after brining and whipped in the ’ 
blender until its contents are a heavy i. ik ' 
svrup. ‘This syrup can be filtered to 

take out solids and tests can be made 


immediately for sugar, vinegar, and CONWEWORS 
ilt 

In closing, we wish to mention that ALVEY CONVEYOR MFG. CO. 
the caser attendants also play a part 9313 Olive St. Road «+ St. Louis 24, Mo 


+ 


It's no trick to have the movement of materials and 
components accomplished smoothlyahd perfectly 


movements of componenty of Alyey Conveyors. 


conveyor machinery. You benefit by wide 
knowledge and experience, with the required 
technical know-héw/to/ assure a successful 


on all conveyor problems. 


TIARA 


if x } 
t 





7? _ 7 ol ny rray for 
gather quality contro! ide eae Branch Soles Offices in Principal Cities 
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(Advertisement ) 


With This NEW Improvement 
Niagara ‘ No-Frost Method” 
puts you a big step ahead 

in trouble-free, automatic 
refrigeration or freezing 


Niagara “No-Frost Method” keeps frost and ice COMPLETELY 
OUT of your cooling, chilling, freezing or cold storage. 

It uses Niagara No-Frost Liquid Spray to keep frost and ice from 
forming. It gives you, automatically, refrigeration with no 
defrosting, and full capacity NEVER cut down by ice building up 
progressively on refrigeration coils. 

Now, a NEW design No-Frost Liquid concentrator, using a 
principle, takes away moisture as fast as it is condensed by evaporating 
it at low temperature — not boiling it away at high temperature. It has 
14 times the capacity of the old method per dollar of investment — 
one concentrator will handle a battery of high capacity spray coolers. 

This gives you more refrigeration at lower cost; less machinery in 
You operate at high suction pressure, saving power and 
wear and tear on compressors. 

The extra capacity and lower cost both for equipment and operating 
makes this method advantageous for every type of refrigeration use 

both for freezing and for moderate temperatures—for large “live” 
loads as in meat chilling or in fruit and vegetable pre-cooling — for 
rooms that are filled and emptied of product daily, such as milk 
rooms and terminal storage warehouses. 

You get true trouble-free refrigeration ... No brine ... no salt 
solution . .. no dirt .no mess... It is entirely clean; you get rid 
of dirt and odors. You reduce both equipment and operating costs. 
information write to the Niagara Blower Company, 
Lexington Avenue, New York 17, New York. 


evel 


new 


less space. 


For complete 
Dept. TI! 405 
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CONDENSER OMPRESSOR CONCENTRATOR NO-FROST SPRAY COOLER 





third of your 
118 and 119. 


A simple method, easily maintained. Saves a 


refrigeration cost. Ask for Niagara Bulletins 
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is their duty to control the coding and 
final visual check of the finished 
product. 

It should be stressed that a quality 
ontrol virtually useless 
without a coding svstem for containers. 
\ll of our carefully kept records would 
be of vail if we could not corre- 
late them to a specific finished prod- 
u 


program 1s 
no 


t 

Coding should be changed at hourly 
order to get exact pim 
the time when product 
poilage might have We 
have this method of coding 
now. but hope to establish it in’ the 
near future 


bend 


intervals in 





pointing of 
been caused 


do not 


K l 
KCstHie Treading O71 page 


Bulk Sugar by Truck 


Contiued from pag 





identical. Hoy 
fitted with a singh 


four-whiceled trailer are 
the latter is 
four-tired dolly 
it the front 
Ipporting velich 


I ot th 


convertcl 
make it a 
and to connect 


ind 
end to 
elt t 


emi-trailer ahead 


Down to Figures 


Phe train 
four-whecled 


tractor, semi-trailer, and 
trailer) has a payload 
41,560 lb., or a trifle less 
tons. ‘This loading is allow- 
the California maximum 
gro illowable weight of 76,800. Ib. 
ind empty train weight of 35,240 Ib. 
Phe tram empty weight is made up 
of 12,500 Ib. for tractor, 9,900 Ib. for 
emitrailer, and 12,540 Ib. for four 
wheeled trailer 
California also limits axle loadings 
to 18,000 Ib. each. Since the train 
has five axles (two on tractor, one on 
cmi-trailer, and two on four-wheeled 
trailer), the theoretical allow 
weight would b« 90.000 Ib 
5x1 8,000 Since the front tractor 
cannot be fully loaded becaus« 
of the design of the tractor itself, the 
practical gross loading is the stated 
7 this with a tractor front 
t of 4,800 Ib 
tractor and semrtrailes 
unit without the 
this is not 
proportion 


Capat itv of 
than 2] 


able under 


PTOSS 


1 
adi 


] 
INiC 


PY used Is l 
However, 
the 


is less ¢ 


trailer 


sirable, because 


mallet load ONO il 


iwrangement, pavload is_ re 


1S.400 Ib. o1 


| 
Ipproxumn ifely 


it does not require as pow 
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FOOD 


Not long ago, Refined Syrups 
engineers made possible accurate 
control of uniformity in baked 
goods production by using Flo 
Sweet liquid sugars, automatical 
ly cooled in special equipment, to 
maintain proper batter tempera 


ture. This development brought to 


the baking industry the Flo-Sweet advantages of cleanli 


ness and ease of handling that had long been enjoyed by 


makers of beverages, ice creams and other food products 


Now Flo-Sweet engineers bring similar advantages to 


makers of jams, jellies, candies and similar food products 


that require cooking to boil off moisture. By pre-heating 


Flo-Sweet liquid sugar in continuous-flow heat exchangers, 


manufacturers can cut cooking time and increase output 


while actually improving product quality. In one installa 


tion, cooking time was cut from 33 down to 12 minutes! 


These are just two recent examples of how Flo-Sweet 


engineering, backed by Flo-Sweet purity and Flo-Sweet 


dependability, works continuously to save you money 


Remember—no other refinery has Flo-Sweet’s 


ENGINEERING, 


years of liquid sugar “know-how 


all yours for the asking! 


APRIL, T9333 


while helping you improve the product quality that keeps 
your established customers and wins new ones. Why not 
consult Flo-Sweet engineers to see if you are overlooking 
any possible savings in your sugar handling? There’s no 


obligation, of course. 


FIRST to develo 


of liquid sugar. 


dilution 


mea 
"s of Controllin 


9 the te 
nto Production e tem. 


For more information, use coupon on page 213 





FOR THE MAN WHO WANTS 


Nimvay 


TO CONTROL COSTS! 


& 
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--»-LOOK TO TOLEDO! 


Whatever your problems in scales for receiving, batching, 
ingredient weighing, packaging, shipping, or other 


weighing operations ... 


there’s a modern Toledo to do 


the job with high accuracy, speed and dependability. Have 


you checked your scale needs? 


Get latest information in 


this widely used reference on Toledos that help you guard 
costs... speed production. Look into the advantages of 


Printweigh in stopping losses that originate through hu- 


man errors. 
Headquarters for Scales.”’ 


fy SERVICE 
"300 Cities” 


TOLED 


HEADQUARTERS 


FOR SCALES | 


For more information, use 


Send coupon for new edition —Toledo, 


SEND FOR THIS! 


Toledo Scale Co., Toledo 1, Ohio 


Please send without obligation your new 
edition on modern ways to weigh with 
Toledos 

N mic 


Company 


Street 


coupon on page 213 FOOD 
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erful a tractor to pull only the sem 
trailer, it would be possible to use a 
maller tractor in this combination. 
his would increase net payload. 

If the smaller tractor weighed only 
),000 Ib. (instead of the 12,500 Ib. of 
the train tractor) and its front axle 
loading could be raised from 4,800 to 
7,000 Ib., then allowable gross weight 
would be 43,000 Ib., the unladen 
weight 18,900 Ib., and net payload 
»4,100 Ib. or 12 tons. This is about 
3 tons more than with the heavier 
train tractor 

With 


each trailer bod having a 


ubical capacity of 3! Ib., ratios 
of net pavloads are a ws: When 
operated as a train, 0. 41.500 
Ib. to 60,000 Ib.); when operated singly 
with a smaller tractor, 0.51 to | 


(24,100 Ib. to 30,000 It 


How Get It Out? 

With the bulk sugar loaded directly 
into the bodies from overhead 
hoppers, next problem was how best 
to get the sugar out of the 
the food processors’ plants 

Available vo solutions, 
on precedent in unloading ot] 
trailer bodi 
1 powe!l operated S 
veyor in the bottom of thx 
2) a mechanical hoist to tilt th 
body to unload. 

It was decided to employ 
tilting hoi (Gar Wood hydraulic 
canting the to the 


leg. necessary 


trailer 
bodies at 


were t based 
moditi from 


WIC ] 


i bod 
1 
body 


tvpe 
ingle 50 to unload 
freely. 

Factors cited by C&H in its choice 
included cleaner discharge and the abil- 
ity to unload above ground level. Re 
garding the latter point, certain health 
authorities in the delivery area pro 
hibit reception of food matenals via 
hoppers or conveyors at ground level 
or below Also, the company felt 
placement of a conveyor in the body 
posed problems of accessibility 

As to make of equipment, the 
trailers arc Utilities and the tank 
bodies, which are made of aluminum, 
are Gar Woods. ‘These are owned by 
C&H, wher 1 the 
tracted, as is also the deliver 
loads. 

‘The trailers are painted 
colors. ‘The tanks are whit 
fender 


tractors are con 
of the 


C&H 
And the 
trailer wheels, 
ind lettering are bluc 

At present, the company 
one bulk granulated sugar train, mak- 
ing deliveries exclusively in the State 
of California. 

Radius of delivery is approximately 
t00 miles, with the majority of drops 
to processors in the San Francisco 
Bay area and the Los Angeles Basin 
crritory 


I’nd (Resume reading on page 74 


TUNNINE, PeCa;r, 


yperate 


APRIL, 1953 





* 


jn Pipe! 


That’s the important subject 
of FOOD ENGINEERING’s biggest issue in 25 years! 


Where do you go from here? Big question. And who doesn t welcome help in planning 


the new food plant of today and tomorrow! 


Who in the food industry wouldn't shout encouragement to a group of experienced 
engineers and technologists who proposed to pull together the basic trends of the past 
25 years ... scrutinize them, analyze them and project these trends toward the food 


plant of the future. 
And who wouldn't await eagerly, and study intensely, the results of so big a project! 


It is easy to see why a cross-section of our readers voted 12-to-1 in favor of this 
theme for Foop ENGINEERING’s 25th Anniversary Issue. 


Now in preparation, that issue will explore the present and future of food packaging, 
mixing, separation, heat-transfer, materials handling, instrumentation, waste disposal, 
sanitation, and many other food-plant operations. It will probe the future of processing 
with x-rays, electronics, antibiotics, ultrasonics, and other new techniques. 


All this and more are coming in Foop ENGINEERING’s October issue, as its editors 
explore the 25 years past... and, more important, the 25 years hence — 'Twenty-Eight 
to Seventy-Eight. 


ENGINEERING 
330 West 42nd St., New York 36, N.Y. a 


McGRAW-HILL’ S SHOW-HOW BOOK FOR ALL FOOD PLANTS 
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FOAMS A THIEF... 


with Dow Corning 


ANTIFOAM A 


6 The most versatile and 
efficient of defoamers, Dow 
Corning Antifoam A is effective 
at concentrations in the range of: 


1 ppm 4 in distilling vegetable oils 

0.1 ppm 4 in crystallizing sodium bromide 
3 ppm 4 in textile sizing solutions 
3 ppm 4 in cooking syrups 

10 ppm 4 in Geon latex 

4.5 pom 6 in yeast fermentation 


§ Dow Corning Antifoam A 
is odorless, tasteless and physiolog- 
ically harmless. And it is most 
economical to use because it is 
effective in such amazingly low con- 
centrations. Dow Corning Antifoam 
A can be used as received, dis- 
persed in a solvent or mixed with 
one of the foaming ingredients. 


4 Dow Corning Antifoam A 
Emulsion is widely used in the in- 
dustrial processing of aqueous 
foamers. Dow Corning Antifoam AF 
Emulsion is equally effective in 
aqueous systems and designed for 
use in the food processing industries. 
elf! 
mma see 
4 mail coupon TODAY for 


free sample 
DOW CORNING 


Dow Corning Corporation 
Midland, Mich., Dept. BF-4 


Please send me data and a 
e of 
Dow Corning Antifoam A or 
Dow Corning Antifoam A Emulsion or 
Dow Corning Antifoam AF Emulsion 
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Questions & Answers 





THIS MONTH'S PROBLEM 


Question—-We are concerned over 
we 


shrinkage losses in processing peanuts 

Can you offer am 

uggestions on reducing these shrink 
lo ( 


ito peanut butter 


Answer to February Problem 


1] duc 


~ 


tion Was—We would ap 
preciate your suggestions on the best 
method of controlling and measuring 
flow of a heavy consistency, somewhat 
abrasive food product at a temperature 
of about 160 deg. F. We have 
to find a flowmeter that would 
handle this product at the rate of sev 


been 
unable 


eral thousand pounds per hour, and 


; 


vet meet our rigid samtary require 


micints 


Answer—-We are not 
rictly samitary flowmeter suitable foi 

| I lowever, 
clectro-nag 


aware Of a 


conditions you mentioned. 
the recenth 

netic type of flow-measuring 
may ultimately be developed to the 


satisfactorily serve 


mnounced 


device 


point where it may 
your purpose. 
that you con 
using a designed pump 
with a Then 
make penodical calibration checks on 
the rate of product flow 
We assume that the 
ind temperature of the 


It is our suggestion 
imitary 


variable speed drive. 


composition 
product 1 
onstant—also— thi 
piping If so 
then the flow of product wall only var 


main reasonably « 


ize and lay-out of the 


slightly, depending upon the power 
4 
voltage radual wear of pump 
possible drive, 
ind other factor 
One or 
‘ 


mistant 


lippage in the 
two calibration 
peed setting 
ifter cach 
suthcient 
\ ver imple check 
itch ng the flow for 


t period in a tared container, which 


Vibration 
change may be 
method 4 
a carefully tin 
is then carefull 
our product flow 

Since this product s some abra 
siveness, it will be necess to watch 
You g sp 1T\ 
construction parts with maximum r 

e to 

pl ICC 

Phe so-called progressing- 

pump is of sanitary d 

suggested as being 


for pump weal 
wear, and yet consistent 


ind sanitary require 


suitable fe 
purpose 
You might look into pumps made 
stainl ecl, Neoprene, or other 
Such pumps, 
probably wear much faster than 
with metal parts 


parts however, 


FOOD 
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Scorches Lard in Rendering 


Question—As a mod- 
erate sized meat packing plant, we re- 
cently installed a drv rendering cooker 
dry melter) in our lard department. 
[his unit comprises a horizontal, insu- 
lated, steam-jacketed cooking tank 
with charging and discharging doors, 
vent and vacuum lines and sampling 
device. Extending the tank’s length 1s 
a mechanical agitator that mixes th 
fats during cooling. First results with 
this unit—it was a second-hand one 

gave us a highly scorched product 
told, was due to a 
that was too 


operators ot 


which, we 
cooking — temperature 
high. Our only indication of tempera 
ture during the cook comes from a 
stem thermometer with its bulb lo 
cated in the vapor space above the 
fats. We are told that our cook 
should not go above 240 deg. I’. How 
ever, we consistently have had scorch 
ing when our thermometer read below 
this figure. How can we achieve better 
temperatiy of oul 


were 


control of — the 
cooker? 
\nswer 
tor, Which measures the vap 
off the rendering material is, at best 
in inferential gage. It should not b 
relied upon as a guide to cooking tem 
perature. ‘Theoretically, this wil 
dicate 212 deg. F. as long as moisture 
is being driven off the product. ‘Then 
when material has been rendered suf 
ficiently, the off-coming vapor super 
heats and drives this instrument up 
scale. A reading of 225 deg. F. 


Your temperature indica 


iy COMME 


indi 
cates, in general, adequate rendering 
to about 


Termination of heat 


ontent 


at this point will 


-) percent moistur 


preclude scorching. 
Actually, this 
reading has found, in mam 
ble and attempts have been 
made to actualiy measure the product 
temperature itself during the cook. 
Yet, placing the thermal element of 
in indicating or recording instrument 
into the pre ; 


plete coverage by T 


vapor temperature 


cases, to 


he unrelia 


. ei 
duct, is a problem. Com 
otating agitato 


makes any protruding element in t 


tank subject to shearing. 

up of heavy material over th 
clement can effectively alter its 
TAC 

We know of one rendering 
pany that has solved this prob! 

1 small thermocouple mea 
ment enclosed in a stainless 


This is inserted through a 


at the bottom of the cooke 


ensitive tip is thus activel 

tact with material being rendered. 

the same time, the tip is out 
This 


igitator’s path 
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that he can follow the temperature on 
its associate recorder to within 1 deg. 
I’., and that he has consistently up 
graded his product color by the tech 
nique. 

Another attempt at true product 
temperature dunng rendering involves 
a rotating thermocouple which is 
brought into the cooker through its 
igitator shaft and which turns through 
the product with the agitator blades. 
\ special commutator at the exposed 
end of the shaft is used to pick-up the 
temperature reading and transmit it 
to an adjacent wall-mounted electron 
ic recorder. 

In another approach to cook con- 
trol, many packers have installed ele 
tronic “end-point” controllers which 
electrically analyze the relationship 
between fat and protein during the 
cook and provide a signal or steam 
shut-off action when proper balance 
is obtained. Scorching has been pre- 
vented in some installations with this 
unit by an automatic damping of 
steam to the cooker as the end-point 
ipproaches 


Syrup Becomes Turbid 


Question—We manufacture a ma 
ple flavored syrup, which consists of 
svrup (sugar), citric acid, and agar. 
Phis mixture is heated to boiling 
After sufficient cooling, color and ma 
ple flavor are added. Shortly after the 
syrup 1s bottled it becomes cloudy. 
Can vou tell us what causes this tur 
bidity and how it can be avoided? 

Answer—The turbidity vou refer to 
is either microbiological, chemical, o1 
phvsical-chemical in nature. In your 
pecific case, the exact cause must first 
be determined before a detailed rem 
edy can be offered. If cloudiness takes 
place soon after color and flavor arc 


idded, it would appear that the cans« 





How Would You Do It? 


Readers are invited to submit to 
FOOD ENGINEERING = answers to 
questions in this department, espe- 
cially to “This Month’s Problem.’ 
Selected answers will) be published, 
with credit (unless you specify other- 
wise). We pay space rates. 

What Is Your Problem? 

Subscribers also are invited to send 
in food engineering questions. We 
undertake to provide answers, free, to 
the best of our ability. We do not 
undertake costly investigations, Give 
full information and your name. Your 
identity will not be disclosed. 

Write to Questions & Answers, Edi- 
tor, FOOD ENGINEERING, 330 W. 
12nd St., New York 36, N. Y. 
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T’S NEW! Sap 


... the SERIES 12 Dust Collector 


eee’ 


AEROTURN is proud to announce its NEW series 12 
Dust Collector, the result of eight years of intensive re 
search and successful application in more than 40 indus- 
tries. Produced under Hersey Patent Rights and pioneered 
by the Turner and Haws Engineering Co., Inc. of Boston, 
AEROTURN is industry's most 
advanced, automatic, self- 
cleaning dust collector. A 
high volume air cleaning rate 
at a substantial, dollar-saving 
economy is produced by 
AEROTURN'S fully automatic, 
pressure regulated, reverse- 
air-jet cleaning operation. 


NEW Series 12 features in- 
clude: 


%& Standard 12” diameter 
felt filter bags. 


% Completely new designed 
cast aluminum blow ring 





% Improved automatic, self- 
adjusting blow rings. 


i 
fr 
carrier assembly. J 
P| 


¥% Overall reduction in size 
of collector unit. 


% Standardized overall de- 
sign featuring pre-assem- 
bled units for reduced 
installation time and costs. 


Whatever your dust col- 
lection problem, including 
reclamation of filtered ma- 
terial, you'll find that an AEROTURN Dust Collector will meet 
your needs successfully and economically. To learn more about 
the NEW Series 12 Collector, simply fill in the coupon below 
and mail, or a T & H Representative will call at your request 


& [|] Please send me a copy of 
4 AWS Series 12 Brochure 
(_] Have Representative Call 


Engineering Co., Inc. Siam 


87 Gardner St. pe 
Boston . i 
Wy 


State 


1953 For more information, use coupon on page 213 





rey RY, : 
MANPOWER 
PROBLEMS 


with a 


SHEPARD NILES 
Electric Hoist | 


es many—and moves more goods faster—with a Shepard 
Hoist! These rugged hoists free floor space for produc- 
ling area to work. They enable an older man, woman 


viest loads with ease 


a Shepard Niles Hoist—in light, medium or heavy capacity 
production pictur mf in the Shepard Niles repre- 


capacity an ntrols for 


Heavy Duty 


SHEPARD NILES 
Hoist 


TYPES: Lug Suspension, Hook Suspension, Base Type 
Push Trolley, Geared Trolley, Motor-driven Trolley 


CONTROLS: Pendant Rope, Push Button, Outrig, Remote 
CAPACITIES: 500 to 40,000 Ibs 


SPEEDS: To meet your requirements— 
Write for latest bulletins 


Light Service, Low-Cost 
FI Bout /R. 


TYPES: Lug Suspension; Hook Suspension; Push Trolley 





CONTROLS: Single Speed; Push Button; Rope Operated 


CAPACITIES: 500, 1,000 or 2,000 Ibs 
Write for latest bulletins 


CRANES 


Overhead: Top Running, Inner Running, Under Running, Floor or Cab Operated. Cap: 1 to 450 Tons. 











HOISTS 


Operated from Cab, Floor or 
Pulpit. Cap: 1 to 20 Tons 


GHEPARD NILEG 


CRANE AND HOIST CORPORATION 
1226 SCHUYLER AVENUE, MONTOUR FALLS, N.Y. 


For more information, use coupon on page 213 
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is a chemical one. If, on the other 
hand, the syrup becomes turbid afte: 
a day or so, then the difficulty might 
be due to microbiological action. — 
In the event that turbidity is duc 
to biological growth, then contamina- 
tion is probably attributed to the color 
flavor solutions. Adding these non 
terile solutions to a cooled syrup will 
it the purpose of pasteurization 
reat syrup, water, citric acid, and 
rar to boiling point. If this is true, 
uggested remedy is to pasteurize the 
ttles of syrup. 
lurbidity might also be caused by 
chemical or physical-chemical reac- 
m, which takes place after flavor, 
lor, or both are introduced. It is 
ossible that an organic compound, 
mploved as the base or carrier of 
lor or flavor, may be responsible for 
the turbidity. If this is true, then con- 
ct the supplier of the color and 
vor for trouble-free formulations. 
lo trace the to flavor 9 
olor, prepare a small experimental 
one portion add 
introduce the flav 
onl one ink 


cloudin« 


uidy, then the offending ingredient 
will be known. There i slight possi 
bility that both the coloring and 
flavoring agents will react to produce 
turbidity. 

Agar should not be overlooked as a 
possible cause of turbidity. Addition 
of agar is unnecessary, provided suffi- 
cient sugar is used for sweetening and 
thickening purposes. 

Another experimental batch of 
vrup could be prepared with all ingre- 
dients except agar. If this batch re- 
mains clear, then it is possible that 
agar is the source of trouble.—Arthur 
S. Levine, Associate Professor, Dept. 
of Food Technology, Univ. of Mass. 


About Dietary Foods 


Question We are considering 

a - . 
manufacturing special dietary foods— 
particularly jellies—which will contain 
sorbitol and mannitol as sweetening 
agents. Can you furnish us with in- 
formation on the necessary labeling 
requirements? 


Answer—Special dietary foods must 
be properly labeled so as to conform 
with federal and state regulations 
which may apply. Customarily, such 
regulations require a complete listing 
of the amounts of fat, protein, and 
carbohydrate in the food, together 
with caloric values per unit expressed 
for each of these three categories. 

Some state regulations for certain 
foods, which are specifically prescribed 
tor diabetic patients, require no more 
than half the glycogenic carbohydrate 
content normally present in these 
foods. Also, certain labeling and other 
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requirements must be observed if non 
nutritive sweetening 


sucarvl or 


gents, such is 
iccharine, are emploved 
Sorbitol and mannitol, which 

t and nutritive hexahydri 
produced by the reduct 

ire useful in specia 

i 

They are also often us 

tion with a 

g ingredient 


non-nutr 


and mannitol provide 

more natural character (with 
to bulk and flavor) to dietary food 
Although sorbitol and mannitol 
glycogenic and nutritive, thev a1 
sorbed and metabolized by the bod 
more slowly than sucrose, dextrose. o1 

cerine. It is this characteristic which 
them preferable to sugars f 

patient 


] i foods with sorbi 
tol and mannitol should include a 
statem<¢ that these ingredients are 
sweetening and dietary adjuncts, which 
ire slowly utilized as carbohvdrates 
his statement should also infer that 
sorbitol and mannitol are 
as carbohydrate calories. 

In fncalatios a food containing 
sorbitol and mannitol, make certain 
that its laxitive threshhold hecked 
to avoid excessive amounts which are 
likely to be troublesome. As is the 
case with several sugars, excessive 
amounts of sorbitol and mannitol 
duce laxative effects—C. D. Pratt, 
\tlas Powder Co., Wilmington, Del 


onsidered 


On Modern Cleaning Techniques 


Question — We operate a_ small 
pork-cutting and sausage plant, and I 
have recently been assigned the task 
of improving our present cleaning 
practice. Our procedure merely in 
volves assigning two porters to the 
task of scrubbing equipment and floors 
with soap and water at the end of 
each day’s operation. The soap is then 
rinsed off. I am not a chemist, so I 
don’t know what books to read to 

the different types of deter 
that might be employed in 
improved — plant-cleaning — program 
Would you brief me on the various 
wailable detergent, their properties 
and how they can best be 
might further add that our 
extremely hard. 


Answ Our suggestion is 
ontact your local 


} 





upplier of 
ining materials. He 
furnish you with the pro 
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WHAT'S 
YOUR 
DEHYDRATING 
PROBLEM? 


SOLVE IT WITH 


CYCLO-MATIC 
DRYING 


FOUND ONLY IN 


ARDRIER 
DEHYDRATORS 


CYCLO-MATIC Drying solves the dehydrat- 
ing problems listed above, and many more, 
by its efficient application of the “flash” dry- 
ing principle and simple 3-pass drum design, 
an exclusive Heil feature. 

The three drums of the dryer are arranged 
concentrically, one within the other, all me 
chanically interlocked and rotating at the 
same speed. Material enters the center cylin 
der at the burner end. As it progresses, it is 
repeatedly carried to the top of the cylinders 
by built-in flights and showered through the 
drying medium. Rapid moisture evaporation 
keeps material relatively cool (130°-155° F.) 
as the drying fan draws it through the center 
cylinder, then back through the intermediate 
cylinder, and forward again through the 
outer cylinder. Velocity and heat of the air 
stream are different in each of the three 
drums to meet changing rates of evaporation. 
Maximum exposure of all particles to the 
heated air in a “flash” of time assures maxi- 
mum retention of all vitamins and nutrients 
in the material. 

Find out about the many other features 
that help you increase product quality at 
lower cost. Send the coupon for bulletins. 


ARDRIER DEHYDRATORS 


are manufactured for 


ARNOLD DRYER COMPANY 
by 


THE HEIL CO. 


19353 


For more information, use coupon 


Cost? Product Quality? Space . 
Limitations? Vitamin Loss? 
Uniform Color and Dryness? 
Fuel Consumption? Installation? 


HIGHEST QUALITY 
OUTPUT FOR 


Apple Pomace 

Beet Pulp 

Blood Meal 

Cannery By-Products 
Citrus Pulp 

Crab Scrap 

Distillers’ Grains 

Fish Meal 

Meat Scraps 

Oyster Shells 

Potatoes 

Sages 

Studges — Vacuum Filtered 
Starch 

Sugar Cane Bagasse 
Tankage 

Tomato Pomace 

Wet Corn Millers By-Products 
Yeast Grains 


Se ecaeeeasen 2S oe SS SS ® | 


and 


Many other products and wastes 
of the beverage, canning, meat 
packing, confectionery, dairy, 
milling, and other food process- 
ing industries 


Ceoeeeeeseseseeeseeee 
Tear out coupon and mail today! 


ARNOLD DRYER COMPANY, Dept. 2523 
3625 W. Montana St., Milwaukee 1, Wis 


Gentlemen: Please send me Ardrier De 
hydrotor bulletins 


Name 
Title Company 
Address 


City State 
ADC 


on page 





' IMAGINE a MATERIAL 


ie ye 


.»eAnd you have TEFLON— 
with Countless Food Plant Uses 


INERT TO ALL FOOD 
ACIDS, ALKALIS, 
DETERGENTS 


NON-CONTAMINATING 
TASTELESS, ODORLESS 


NON-ABSORBENT, 
BACTERIA RESISTANT 


EASILY CLEANED 


EXTREMELY 
ANTI-HESIVE 


SERVICEABLE FROM 
—10°F to +-500°F 


TOUGH, RESILIENT, 
LONG WEARING 


WATER PROOF 
NON-FLAMMABLE 


‘duPont Trademark 


UNITED 
STATES 
GASKET 
COMPANY 


‘eflon*, duPont’s wonder plastic fab- 
ricated by the United States Gasket 
Company, is solving problems in food 
processing that no other material 
could handle. 


For instance, as pump impellors, that 
won't gall and freeze on the most 
difficult solutions. As no-lubricant, non- 
contaminating bearings and bushings. 
As non-contaminating pump and valve 
packings. As durable sanitary Gaskets, 
expansion joints and accessories for 
glass and stainless steel piping. As 
non-sticking coverings for header rolls 
on bakers’ dough sheeters. As perma- 
nent candy molds replacing starch. As 
sanitary work surfaces and coverings 
for conveyors, guide rails, trays, ete. 
that wipe clean of the stickiest sub- 
stance. Etc., etc. 

Keep Teflon’s unique properties in 
mind. It is available in sheets, tape, 
rods, cylinders, tubing, blocks, engi- 
neered packings, cut and molded gas- 
kets and machined or molded parts to 
your specifications. 

Tell us your problems. Our engineers 
will work with you to solve them. 


UZ] 
FLUOROCARBON OMS 


PRODUCTS DIVISION 
CAMDEN 1, NEW JERSEY 


Representatives in Principal 
Cities Throughout the World 


For more information, use coupon on page 213 





tergent but also with recommended 
leaning techniques. ‘These supplier 
i well-qualified technical service 


vho will thoroughly study your 


_ here is a summary of 
designed to remove soil and 


on water used for cleaning pur 


ears ago, the main 
nts used in detergents were 


] 


ilkalies—caustic soda, soda 
] 


iid sodium metasilicate—which 
sreatly limited in cleaning efficiency. 
Due to its extremely high active 
caustic soda is an excellent 
iponifier. But its ability to rinse well 
and perform other important cleaning 
poor. Soda ash is a milder al 

too, has poo! 


ilkalinity, 


cleaning 
As a detergent, sodium m« 

is superior to caustic soda ¢ 
ind it is lk COTTOSIV( 
Pho phat anothe! 
emploved in the manufac 
ure of detergents, comprise the basi 
polyphos 
Mmono-, 


group = of 


phosphate ind = sodium 
phates. ‘The former includ 
di-, and trisodium phosphates, whil 
the latter consist of tetrasodium pyro 
phosphate, sodium tripolyphosphat« 
odium tetra-phosphate, and sodium 
hexametaphosphate. 
phosphates—particularh 
rtain e\ 


W hil 


wh NM L1S¢ 


The basic 
trisodium phosphate 
detergent 


have c 
cellent propertic 
trisodium — phosphate, 
alone, softens water, it forms a cloudy 
olution and deposits film residues on 
equipment 
Polypho phate ; are extensi 

prevent pre 
constitu 


m cleaning formulas t 
cipitation of the hard-water 
ents calcium, magnesium, iron, and 
irbonates. They also have xcellent 
nsion, emulsification, 
m1, peptization deflocculation 
properties. Use of the poh phosphate 
in detergents can be altered a 
of the water 


to Dé removed 


que stra 


ording 


nature 


wents have mark 


regent Of the thr 


particular properties, 
ire beginning to fine 
rgents. T] ioni 
mary ammonium compounds 
hiefly used as germicides in 
of wetting agents. 
e wetting agents arc 
CINOVE fats, 
IN PTrOVe 
ypertic 
mir case, vour supplier may 
ommend a detergent with sufficient 
which will prevent 
deposition of hard-water 
During rinsing 


Rese. 
penctrate soil deposit 


uspension and disper 


pol phi sph ite 


| equipment. 
| tions, « lly when 1 
' tions, especially when hot 
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Oey h oe ae y 


used, these salts must be sequestered 


segregated), otherwise they will pre 
cipitate. Much of this difficulty can 
be elimintaed by injecting 1-10 ppm. 
of polyphosphates into the water sup 
ply with a proportioning unit. 

Mineral and organic acid type de 
tergents will also eliminate hardwater 
deposits. The mineral type hydro 
chloric, sulphuric, and phosphoric 
icids, however, corrode equipimicnit 
Mixtures of the organic type citric, 
eluconic, acetic, and Jevulinic are non 
COTTOSIVC. 

Detergents may be applied to sur 
faces by means of sprayers, fogging 
guns, jet rinsers, or steam cleaners. 

aster, more efficient cleanups can 
be accomplished with a portable, high 
pressure jet cleaner. Detergents can 
easily be added to the jet system as a 
cleaning — aid The high — pressure 
(S0-300 psi.) in the detergent stream 
is the secret of the jet’s effective clean 
ing action. It provides an hydraulic 
impact which loosens the dirt that 
previously required considerable hand 
crubbing. And the clevated water 
temperature (up to 205 deg. F.) as 
well as the detergent, soften up the 


, 
dirt 


Making Guava Jam and Jelly 


OQuestion—-We have been attempt 
mg to manutacture a quality guava 
jelly, but have run into considerable 
difficulty. The final batch has a poor 
color and flavor. Also, most of the 
pectin has been hydrolyzed, with th 
result that the product doesi't set 
We believe that excessive cooking 1s 
responsible for these adverse changes 
Our method calls for cooking equal 
parts of fruit and water about 1 hr. 
md then straining the hot liquid 
thi — cloth. Soluble solids content 
of the — at this point is 4+ pe ger 
lo pen with federal standards (45 
to 55 ratio of juice to sugar), we add 

Ib. of sugar to 50 Ib. of extracted 
liquid from the cooked fruit-water 
mixture. The batch is then cooked to 
1 soluble solids content of 65 percent 
Have vou any suggestions on how we 
can produce a guava jelly by overcom 
ing these adverse changes in color 
flavor, and pectin content? And can 
you advise a method of producing a 
tone-cell free guava jam? 


er—You hit the nail o1 
vhen vou said excessive cookin 
possible cause of vour difh 
l’o overcome your diff Vv, Wi 
t that you proceed in this man 
Cook equal parts of guava and water 
until the fruit is soft. Strain the liquid 
through cloth and cook with a new lot 
f fruit. Again strain the liquid and 
still another lot of fruit. 
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° closing costs 


@ » machine 
~ jnvestment 


«maintenance 


Angelus Automatic Seamers for round cans are available in a wide 
variety of styles with capacities ranging from 30 to 400 or more 
cans per minute, disc feed and straight line feed, can rotate or 
head rotate type, for vacuum or non-vacuum closing. Angelus 
Seamers, the result of more than 40 years of specialized experience 
in development and production, are the ultimate in simplified, 
functional design that assures minimum investment, minimum 
production costs and minimum maintenance. 


MODEL 50-P- Fo: MODEL 59-P-MSLF 
can closing and Chain feed for 
can making 
Automatic Ro- 
tary Seamer for 
round cans 5” to 
634” in diameter 
can making ot 
closing up to 150 
cans per minute 


Investigate the advantages of low 


cost production, low cost investmer 


and low cost maint ance wit 


lus Automatic 


Write todcy for 


complete details on 
models and an 
Angelus Engineered 
Application Recom- 


mendation. : 
Sanitary Can Machine Company 
Cable Address “Angelmaco” Western Union Code 
1900 Pacilie Boulevard + 58, Calif. 
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Spray dirt away! 


NO MORE SCRUBBING, scraping, brushing. Clean up to 12,000 
sq. ft. in half an hour with this sanitation plant on wheels... the 


OAKITE HOT-SPRAY UNIT. 


Just make up the cleaning solution in the tank of the Unit—flip the 


switch, open the valve, and start cleaning. 


Unit discharges up to 144 gals. of hot cleaning solution a minute 
under 50 pounds pressure. Cleans areas up to 15 feet away from 


spray nozzle, up to 50 feet away from Unit. 


You clean anywhere —Unit wheels freely about the plant to clean 
equipment in place. You clean anything —tanks, tables, floors, fillers, 


conveyors, ovens, refrigerating rooms, trucks, etc. 


You save money —cut cleaning costs to 2 cents a square foot. 


FREE BOOKLET tells you all about it. Ask your Oakite Service Rep- 
resentative, or write Oakite Products, Inc., 26G Rector Street, 
New York 6, N. Y. 


prize INDUSTRIAL Cle 
\ 


OAKITE 


t 
Ar, avi 
®IALS « merwoos * * 


Technical Service Representatives in Principal Cities of U.S. & Canada 
J i i 


For more information, use coupon on page 213. 





from the third cook 
will have a soluble solids content of 
7.7 percent. At this solids reading, the 
liquid extract may be used without 
any correction, i.e., +5 Ib. of “yuice”’ 
for each 55 Ib. of sugar. 

Now rapidly boil the batch in a 
team-jacketed kettle until the tem 
perature reaches 221 deg. F. At thi 
point, check the soluble solids with a 
refractometer. If the soluble solid 
ontent lightly above 65 percent, 
then ski scum and fill hot into 


jars and allow the jelly 


Gelling will occur if there is enough 

in the extracted fruit liquid. 

ver, it is best to test for pectin 

content prior to cooking. If there is 

not enough pectin, then more should 

be added during the ] tages of 
ooking. 

To manufacture a stone-cell free 
guava jam, it is first necessary to pre- 
pare a guava puree. Then add the re 
quired amount of sugar, and cook the 
batch to slightly over 65 percent 
oluble solids. 

To make the puree, run the sorted, 
washed fruit through a pulper, which 

equipped with an 0.033-in. en 
Keep the waste gate fully opened for 
seeds and fibrous matter. For maxi 
mum yield, operate the pulper at me 
dium speed and set the paddle blades 
ita slight pitch to produce a fairly dry 
waste. 

After removing the seeds, wash the 
pulper and install an 0.014-in. screen. 
Now slightly decrease the pitch on the 
paddles and operate the pulper at 
maximum speed. Then add the puree 
it a steady rate. This second run 
through the pulper will remove thx 
stone cells. A puree free of stone cells 
will assure you of a jam with smooth 
texture, good flavor, and excellent 
color. 

In preparing the jam, add 45 Ib. of 
puree and 55 Ib. of sugar into a 
steam-jacketed kettle. Cook to 221 
deg. F. or soluble solids content of 
65 percent. Fill hot into jars, which 
are then sealed. 

We have been told that a superior 
quality jam can be made by using equal 
amounts of sugar and puree. 


Re Freshness of Fish 


Question—Do you know — the 
amount of trimethylamine nitrogen in 
fish flesh which may be considered an 
indication of spoilage? 


Answer-——A value of 15 mg. of tri- 
methvlamine nitrogen in 100 g. of 
fish is generally an indication that the 
fish is not salable. ‘This figure applies 
to certain bottom fish in the north 
west Atlantic area. 

Using a spectrophotometric method 
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Winnen Incinerator 


Pays for Itself 
In Less Than a Year! 





—Burns Wet or 
Dry Refuse 


The Winnen Industrial Incinerator 
saves more than its costs in refuse 
hauling charges within six to 
twelve months, according to hun 
dreds of satisfied users. Largest 
model completely consumes up to 
400 lbs. per hour of half wet and 
half dry refuse. Available in four 
different sizes. Combustion is so 
complete there is usually less than 
a bushel of fine, white ash after 
a week of normal operation. 

Ideal for use in or near residen 
tial areas, practically all smoke and 
odors can be eliminated through 
forced draft, a special ventilating 
system and secondary combustion. 
A hot, intense flame is delivered by twin burners using natural, manu 
factured, bottled gas or oil. Operating costs are amazingly low. Avail 
able without any burners for dry refuse, only. 

Designed for installation either indoors or out. Absolutely sate! It is 
easily loaded and fired and can be left unattended during day or night. 
Virtually foolproof, the Winnen Incinerator comes completely equipped 
with the latest safety devices. Available with automatic timer to control 
fuel shut-off at pre-selected times, as well as prefab chimney, if required. 
Also special drying rack where large amounts of garbage or wet refuse 
must be burned. 

Winnen Incinerators are shipped complete, knocked down, direct from 
factory within ten days of receipt of order. Complete, easy-to-follow 
instructions for assembling and installing are furnished. Any qualified 
maintenance man can have a Winnen Incinerator ready to operate within 
a day or less. Installation does not require a mason or furnace man. 
Materials and workmanship are fully guaranteed for 90 days. 

Send for new, free folder, prices and further information. Use the 
inquiry card or write to Winnen Incinerator Co., 932 Broadway N. E., 
Bedford 86, Ohio 


Note the large feed doors. 





‘ QUALITY CONTROL | 
CODING ATTACHMENT 


FOR 
YOUR 
PRESENT ' & 
PACKAGING [3 
MACHINES 





Why continue taking shrinkage 
losses in your cold storage room— 
losses caused by forced air cooling? 
You can cut shrinkage to a minimum 
and protect the quality of your prod 
ucts by using DOLE refrigeration—the 
system that cools by direct contact 


and natural air circulation. For com 





plete information ask for catalog E-8. 


features: 
@ No ink. No 


For leaf printing with continu 

ous and intermittent packag 

ing machines that do over 
wrapping. 

@The ‘Rainbow’ imprints 
code, price, etc., in all 
colors. 

@ Attached to and takes mo 
tion from machine itself. 

@ Makes permanent imprint 
thru roll leaf with heated 
metal type. 

@ Adjustable to feed minimum 
requirements of roll leaf (no 
waste), 

@ Spot prints accurately di 
rectly on cellophane, glas 
sine, wax paper, pliofilm, 
foil, etc. 


Send for “Free” 


454 Baltic Street 





Catalogue to 
make machines to print corrugated cartons and 
multiwall bags that are 


THE INDUSTRIAL MARKING EQUIPMENT COMPANY, INC. 


Main 4-2601 


make-ready 
Minimum maintenance. 

@ The above illustration is for 
the Hayssen Machine. Vari 
ations of the above have 
been made for Battle Creek 
Stokes, Wrap, Trans Wrap, 
Hudson Sharpe and similar 
machines. 

@ Especially suitable to and 
gives wonderful results on 
wrapped Bacon, Bakery 
Products, Fish, Frozen Food, 
etc. 

@ Send us your Code Dating 
or Marking problems and 
we will furnish recommen 
dations. 


Dept. F.E. We 


filled or flat. 


Brooklyn 17, N. Y 
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DOLE 


Quick 
available as 
con be 
cooling 


Plates are 
stands which 
installed in any 


Freeze 


room to provid 


faster freezing and preser 


vation of your perishab'es 


103 Park Ave., 
REFRIGERATION 


ALIA ES) 


44 Elgin St., Brantford 


For more information, use coupon on page 213 


Ont 


5910 N. PULASKI RD., CHICAGO 30 
New York 17 


In Canada: Dole Refrigerating Products Limited 


(ey DOLE rermecrarne co 


227 








LONGER is the sausage meat manufacturer 
endent upon the vagaries of nature or of man 


the proper seasoning of his products 


ll-flavored spice oils 
ce extractions, scientifically blended 
precise taste effect desired, 
nomical, easy-to-measure means 
hieving flavor perfection 
/ day-atter-day uniformity of product 
as leading food manufacturers say 


re 1s a big eating difference in products 


p 
flavored. If you want that difference 
ur side ome to FRITZSCHE 
FIRST NAME IN FLAVORS SINCE 187 


Write for Catalog C 


O%. 
FRITZSCHE » %%~ 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 


BRANCH OFLICES STOCKS tlant vid B Hw, Massachusetts Chicago, Ulimois, Cincinnat, 


0 neel al Mia Philadelphia, Pennsylt ania 


I FACTORY: Ciifion, N. ] 


San brancisco, Califorma, 


For more information, use coupon on page 213 
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for determining trimethylamine in 
fish, U.S. Fish & Wildlife research 
ers recently Came across some interest 
ing findings. When frozen fish were 
thawed and then held at 40 deg. F., 
only small increases in trimethylamine 
occurred. Vish judged to be badh 
oiled (on the basis of odor and ap 
pearance) had a maximum trimethyl 
mune nitrogen content of only 5 mg 
per 100 g. of fish. 

\fter repeating the tests, but 
time with fresh fish held at 40 deg 
until spoilage took — place, the 
methylamine mitrogen content 
bout 46 mg. per 100 g. of fish. 

I:videntally, freezing may have been 
responsible for the failure of tri 
mcthylamine to form after the fish 
Wert thawee and hie Id until they 


porle ra 


More on Soupy Tomatoes 


Here’s an answer to your January 
problem on soupy tomatoes 
Heating increases pectin and pectic 


iid (or pectates) and decreases pro 


topectin and total pectic substance 
in fruits or vegetables. As a_ result, 
the plant tissues become less firm. 

Vhis loss of firmness can be pre 
vented by calcium treatment. ‘The 
tissue-rming role of calcium is not 
clearly understood, but its cttective 
ness is believed to be attributed to 
the formation of calcium pectate or 
pectinate gels 

It can be added in the form of 
calcium. sulfate-table salt tablets to 
ins of tomatoes. Permissible quantity 
in the U. S. is 0.07 percent calcium 
chloride, or an equivalent quantity of 
other calcium salts, such as citrates 
and phosphates.—P. N. Pandhi, The 
British Food Manufacturing Indus 
tries Research Assn., Surrey, [england 


More on Pectin Problem 


Referring to your February O&A 
‘Dark Pectin Problem,” 
that enzyme treatment of the pectin 
liquor before filtration was not men 


it was noted 


froned 
Starch gelatiniz ooking 
ind extraction of ] in from appk 


during 


pomacc Unless this starch is con 
verted int 


decolo ized liquor will he 


sugars, fiitration of thr 
difficult 
Starch, protemaceous, and other col 
loidal particles do not agglomerate and 
cttle out. As a result, they slow dow1 
filtration ven bringing it to 

yl aot : till 

JIL dd i Yt 


ven itt the 


the starch-contaming. filtr 


liquor can 


brilliant and, 


1¢ ck il 


unsuitable for jellies 
Po de-starch the liquor NVE 
into soluble sugars), add 


r+ 
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Cut the High Cost of 
MAINTENANCE! 


ome WIP C:AALL 


the Pipe Insulation that 


WILL NOT DETERIORATE 
IN SERVICE! 


: SOLVE YOUR 
$2 z) ta! WASH-UP 
) \ @c PROBLEMS 


a 


costs less to buy and install e) ’ , at NG For Hot and 
. costs next to nothing to maintain Waa 
lasts indefinitely VN Cold Water 


has a permanent K factor of .23 to .27 | or Steam 


Vapo-Wall pipe insulation, made of Styrofoam, is the } ? f 

ideal covering for all low-temperature lines. Immediate | and Cold Water 
shipment on all common sizes of pipe and fitting covers. | 

Can be installed with good results, even on wet lines, 
by your own maintenance crew. Write for free booklet 
and price information. 


R Trademark, Dow Chemical Company 


incorporated 


7120 Avenue C HOUSTON, TEXAS WOodcrest 1753 





The popular Strahman Hose Stations 
and Mixing Units are made in the 
following practical types: 


@ Open wall type. 

@ Recessed wall type. 

@ Pedestal floor type. 

@ Temperature indicating. 

@ Three-Line . . for adding an extra 
element io the wash water mix. 


* General Office, Quincy, | 





Paperboard Materials | RECESSED TYPE UNITS 


Ne ee 

Corrugated Shipping Containers 
«ise Designed for new con 
Corrugated Specialties | struction where con 


MAN Folding and Set-up Boxes | Se eree 


together with good 


Produce House Supplies looks. The assembly is 


covered by a remova 


f ble stainless steel plate. 
Heit at Yuk Sdbrit. ° 


IN 14 CONVENIENT Gout Consult your dealer 


or write direct for 
PAPERBOARDS CORRUGATED SHIPPING CONTAINERS FOLDING AND SET-UP BOXES 
iugating Material Lin CF Downey Box Co. North Kansas City. Missouri ng Bor Co. St Louis, Miss full information 


STRAHMAN VALVES, INC., sSur¥Bsc’s, S78" 
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Go". Coming Da” 


REPUBLIC ‘SSUPER GRIP” 
Rough T op Conveyor Belt 


@ Going up or coming down, at angles up to 30 degrees from the 
horizontal, Republic Super Grip Rough Top Conveyor Belts keep 
materials moving safely and surely. 

It's the cover that does it .. . the specially molded top surface of the 
belt where countless rubber fingers are outstretched ready to grasp 
packages, bundles, bales and other objects in an anchor-like grip 
that discourages slippage and rolling. 
Super Grip Conveyor Belting was developed and tested by 
Republic Rubber to give more positive action on inclined 
conveyor systems... to promote better, longer service 
records at lowered costs. 
Republic makes Super Grip Rough Top Con- 
veyor Belting with square edges in widths 
up to and including 48”. Ask your 
local Republic Distributor or write 


direct for full facts. 


> LEE RUBBER & TIRE € RPORAT N. Y< NGST WN 1. OHIO 
INDUSTRIAL RUBBER PRODUCTS 


For more information, use coupon on page 213 


URIS URNA 


| lb. of the enzyme, Clarasc, to 10, 
000-15,000 Ib. of liquor. ‘The amount 
of enzyme required, of course, will 
depend upon the quantity of starch in 
the liquor. 
Before adding this enzyme, it is im 
tant to cool the liquor to 50-90 
I’. Higher temperatures inacti 
enzvme 
the enzyme is specific for 
, it wili not break down the pec 
will it adversely affect the gel 
of the liqu ir. 
hing usually takes about 
Sampk hould b 
tested at intervals to note the progre 
of the reaction. As long as any uncon 
verted starch remains, the iodine color 
will be blue or bluish violet. And as 
the starch digestion progresses, the 
iodine color will become brown or red 
dish brown. This is the end-point fo 
mversion of starch to sugars 
‘To prepare the iodine-test solution 
dissolve 1.8 g. of iodine in 80 ml. of 
vater. Then introduce 1.27 g. of 
iodine, and intermittently mix until 
dissolved. For use, dilute 30 ml. 
this stock ution with 70 ml. of 
water 
Subsequent carbon treatment at 





ibout 165 deg. F. inactivates the en- 
emaining in the pectin liquor 
G. Snyder, Takamine Labora 

, Clifton, N. J 


Re Sour Cream Dressing 


Question We are interested in 
manufacturing a  sour-cream — salad 
dressing. Can you suggest how we 


can go about making this product? 


\nswer-—We assume that you are 
interested in processing a cultured 
cream similar to that long favored as 
1 salad dressing by peoples of the Near 
ast. If so, proceed in this manner 

Standardize the cream to 15+ per- 
cent fat, and pasteurize at 165 deg. FP. 
for 30 min. If the cream has been 
pre .10usly heat-treated, reduce the pas- 

izing time to 10 min, 

Now homogenize the cream at pa 

urizing temperature and a_ pressure 
of 2,500 psi. Heat again to 165 deg 
I’., and homogenize a second time 
under the same pressure .Cool to 72 
deg. F., and add 1 pt. of butter culture 
and 0.5 ml. of rennet mixed with 
75 ml. of cool water to each 10 gal 
f cream. It is important to vigorous! 
stir while adding the rennct. 

Hold the cream at 72 deg. F. fo 
ipproximately 15 hr. Adjust the rip 
ened cream to an 0.60 to 0.65-percent 
icidity expressed as lactic acid) 
Then cool to 35 to 40 deg. F. in a 
chill room. The cooled cream should 
be gently gitated to assure a uni 
formily smooth and creamy product 





prior to packaging. 
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how to make a “mint” 


look like a million 


\ mint or a maraschino cherry . .. pistachio ice-cream 
or a lime cooler ...any food or any color in any season 
or any climate . for maximum appetite-appeal at 


the point of-sale specity National Certified Food Colors 


Uniform dye-stre neth, solubility and brightness of 





shade in National Certified Food Colors are a direct 








result of precise chemical control at every step of 
our integrated production from basic raw materials to 
intermediates to finished colors. No higher standards 


of uniformity and purity can be consistently maintained 


So to be sure specify 





‘¢ £4 


00D COLORS 


CERTIFIED COLOR DIVISION 
NATIONAL ANILINE DIVISION 
ALLIED CHEMICAL & DYE CORPORATION 

40 RECTOR STREET. NEW YORK 6.N_Y 


Boston Philadelphia Chicago Charlotte 
San Francisco ortiand Ore Toronto 














A Wise Man Saiy: 


Customers madp our huginess§—pysty- 
mers will keep ug in business, Chere 
(8 0 excuse for lack of rourtesy: no 
excuse for heing inpatient. There ig 
to legal tationing of Holiteness: yo 
Curtailment of Smiles. Chere jg to 
official reiling on being pleasant 


while on the jah, 


This has always been MM&R’s 
philosophy. We know from 


experience that it pays. 


cA f fy LY) 
iN Ax y/ Boones Moke GS Seomnard, Mt. 


Dince ZSLD ONE OF THE WORLD'S GREATEST SUPPLIERS OF ESSENTIAL OILS 


+ 221 North La Salle Street, Chicago 1, Illinois 





16 Desbrosses Street, New York 13,N.Y 





Bags to Process by Air 


; STOP WASTING 
ingredients in sacks, which are then | 
handled from pallet to dump-bin in_ | PRODUCT ! 


onventional manner. [owever, after 
dumping, air conveying takes over to 
pneumatically rou the ingredient 

bin 





tem the 
human hands 


ae 
on throug 





ondition Kor 
1 
fabricated of 
ompletely ldS HO nooks, 
i 


rr ledg vhere flour can 





lodg« | mplov« a i pure gyi itor\ 
motion tO give navi = sifting 
an 1 

ng from torage Dink TO WNXC!I 
cale hopper is so arranged that flout 
hi 1 ha been MW thre bin long¢ will 
be removed first hu pre ludes any 
product stagnation 
bend (Resume readimg on page Selectrol - Model 1200 


igi 


ae 


Better Broilers Processed Eliminate Deliberate Overfill 
Continued from page 7 ‘ 
. to Assure Correct Weight... 


batches in an enclosed unit having a SELECTRO L 


] i 1 
revolving metal plat bottom 





( 


Setbirag Fyic tae eo Automatic Checkweigher 


} 
| 
i 


trom a hand-oper ited ga | 1c 


Keach batch of gizzards, hearts, and Solves This Problem... 


livers is loaded into a re¢ gular, per 


forated basket, which is placed in the 
center of a chill vat 

Chilling to 38-40 deg. F. in 

is accomplished in about 45 min. | e Weighs, classifies, sorts and counts every package 


e Automatically checkweighs every package without 


interruption. 





t ic hastened by air punined into the | 
It is ha tened by air pum] d into the | into separate weight groups. 
vat mother Swift mnovation. lor 


mer chilling of giblets took about 4 hr. | e Saves labor by replacing manual spot checking. 


Whole Cut-Up Line e Guarantees distribution of correct weight com- 
modities saves product cost by eliminating over- 
See SELECTROL weights 


i Sho ° . : - 
nse oesh enna e A nation-wide service organization of 3,000 on 24- 
Booth No. 528 Navy Pier 


Chicago, Ill 
April 20-23, 1953 e Write today for details on how the Selectrol Auto- 
matic checkweigher can solve your weighing problem. 


EXACT WEIGHT SCALES 


BETTER QUALITY CONTROL 
BETTER COST CONTROL 


THE EXACT WEIGHT SCALE COMPANY 


910 W. Fifth Ave., Columbus 8, Ohio 


920 Bloor St., W., Toronto 18, Canada 


hour-a-day call to guarantee trouble-free operation. 
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CASE 


STEAM BLANCHING AND 
COOKING MUSHROOMS 


A TLXK-12 x 10 stainless steel Rietz Therma- 
screw Blancher using 3 H.P. handles 1500 
Ibs. of white mushrooms per hour. The unit 
incorporates steam jets ia the bottom and 
side of the trough. Continuous steam blanch- 
ing is efficiently carried out while the mush- 
rooms are gently conveyed through the unit 
by the action of the screw. This unit has re- 
placed basket type blanchers and has reduced 
the cooking time almost to one-half that for 
merly required. 


wisTORY SERIES 





In another installation, 3 TJK-12 x 12 Rietz Thermascrew cookers with 
2 HP. are each handling 800 Ibs. of mushrooms in cooking service. Each 
unit has a jacketed trough and hollow screw making it possible to cook 


continuously with a shorter cooking cycle. 


Write for free technical literature covering the above installation 





Equipment for the food and chemical 


process industries 


Re MANUFACTURING CO. 


Santa Rosa, California 



































REAKAGE 


ZA 


COSTS MONEY... Al), 


STANDARD CONVEYORS ~~ 
CAN AID YOU TO REDUCE IT_—_—_ ——\~——__— 


Put conveyors to work moving cases, 
cartons, packages, parts,units through 
manufac turing or processing to stor- 
age or shipping. Speed handling 
operations — reduce breakage — in- 
crease safety save manpower, 
time, and costs. 

An experience record of more than 
45 years, serving all classes of in- 
dustry and business, qualifies Stand- 

















Write for valuable 

oe -poeeages 
No 

address ll FE 43 


For more information, use coupon on page 213 


ard to be of expert service to you on 
any “package” conveyor need 
roller, belt, slat, chain, push-bar, sec- 
tional, portable self-contained units 
spiral chutes pneumatic tube 
systems. Write—Address Dept. FE-43 


STANDARD CONVEYOR COMPANY 
General Offices: North St. Paul, Minnesota 
Sales and Service in Principal Cities 
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lets—a heart, liver, and gizzard to each 
bag. Another girl puts a bag of gib- 
lets into each carton. 

Girls disjoint legs, wings, backs, and 
breasts as the chickens are traveling on 
the line. A band saw is used to cut off 
the neck and remove the back from 
the breast. Parts are arranged and in- 
spected in cartons. Fach carton is then 
check-weighed. 

Black squares on the scales cover 
odd weights—1 Ib l Ib. 9 0z., 
and the like—to enable weighing in 
even ounce 

To facilitate price-narking in the 
store, cartons are packed one size to a 
shipping case, and the weight is wax 
caeaed on the outside of the case 

Cartons are packed 6, 12, or 24 to a 
case. Gross and net weights are sten 
ciled on the case, which is then check 
weighed. To speed weighing, the girl 
checks the gross weight from a chart 
idjacent to the scale. Assume, fo 
example, the weight of a consumer-size 
carton is 2 Ib. 6 oz. ‘Then the gross 
weight for twelve cartons in the case 

quickly read from the chart—28 

8 Oz 


Cut-Up Parts Line 


ut-up parts Operations 

Passing an inspector, chickens have 
their legs cut off, and these are passed 
onto a waist-high conveyor. Further 
along the line, a girl disjoints the legs 
and places the thighs and drumsticks 
in an overhead packing bin. ‘Thighs 
are packed into 1-lb. cartons. Drum- 
sticks are packed the same way. 

Continuing with the operation, one 
girl removes one wing and places it on 
a conveyor. Another girl cuts off legs 
not previously removed by operators. 
These legs are disjointed and packed 
in the manner already described. 

One girl cuts the remaining carcass 
from the chickens, leaving only a wing 
on the J-hook. Using band saws, girls 
remove the back and split the breast 
Breasts are packed into cartons from 
two bins. 

Bac ks and necks are packed 20 Ib. to 
a polyethylene bag. And three bags are 
ice-packed for shipment in celery 


re then packed from 


of breasts, of 
I¢ packed 
which is 


ind ( drumsticks 
a shipping case, 

ck weighed 
( mtaiming chicken in_ parts 
id cut-up whole ar quick rozen in 
three blast freezers, each holding 70, 
000 Ib. ‘Temperature of the freezers 
is —30 to —40 deg. F., and freezing 
takes about Frozen poultry is 
then removed to a —15-<deg.-F. storage 

room, ready for shipm 


| 5 


End (Resume reading on page 
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Useful New Books « 


Government 
Publications 





Food Poisoning 


INFECTIONS AND INTOXI 
Edition. By Fred 
Louise P. Tanner 
Lhe Garrard 

1953. 769 


Price $12. 


loop-BorNt 
CATIONS. Second 
WW’. Tanner and 
Published — by 
Champaign, II]. 
, cloth 


Press, 
pages; 
6x94 in 


Ihe common problem of gastro 
intestinal disturbances from foods has 
many causes and solutions. ‘This book 
deals with many of these, extensively 
cxamuning sanitation, pto 
maine through putrefaction of food, 


p! OCESS 


poisonous plants, fungi, infestation, 
irus-borne food infections, and metals 
in food 
fully indexed both by subject and by 
cited authorities 

The author, Fred W. ‘Tanner, is a 
recognized authority and teacher in 
the field of food microbiology and 1 
emeritus professor of bac 


Phe comprehensive work 1s 


pre sently 
teriology at University of Hlinois. He 
is also the writer of the authoritative 
volume, \icrobiology of Foods 

W orking him on_ this 
book has been his wife, Louise P. ‘Tan 
ner, who has had wide experience in 
the food field and is a former Associ 
ite in Home Economics at University 


of Illinois 


with new 


Glycols in Industry 


Grycots. Edited by George O. Curm¢ 
€& Franklin Johnson. Published by 
Reinhold Publishing Corp., 330 W. 
42nd St., New York 36, 1952. 839 
pages; 64x94 in., cloth. Price $12 


Commercial production of glycols 
ind their applications, physical prop 
erties, oxides, derivatives, and conden 
sation polymers are covered in_ this 
volume, with manufacturing tech 
niques receiving particular attention 
Book presents toxicological data and 
inalytical methods, and there are sup 
plemental charts and tables. 

Prepared by research staff members 
of Carbide & Carbon Chemicals Co., 
volume is edited by two well-known 
chemists 


Glycerol Monograph 


Grycero.. Edited by Carl S. Miner 
and N.N. Dalton. Published by Rein 
hold Publishing Corp., 330 W. 42nd 
St., New York 36. 1953. 460 pages; 
64x94 in., cloth. Price $12 


Part of American Chemical 
ety’s monograph book 


Soci 
offers 


sources, T¢ 


SCTICS, 
omplete information on 
covery, refining, and uses of glycerol] 
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Among facets dealt with are synthetic 
elycerol and punneation by ion ex 
change 

Uses of glycerine in food and b 
elvcen 


ind analysis of 


ilso explored, \ 


we industries 
in foods are com 
pleted chapter on standards and speci 


fications is offered. Indexed 


Re Condenser Standards 


STANDARD FOR STEAM SURFACE CON 
pDENSERS. Published by Heat Exchange 
Institute, 122 E. 42nd St., New York 
17. 20 pages; S4$x113 in Price 


ss 
bh PA 


, Papel 


This is a completely rewntten and 
revised edition of the original work 
published in 1939 and 1940 

Object of the publication is to as 
sist purchaser of condensers by defin 
ing essential terms and by setting up 
definite standards of heat transfer rate 
ind performance guarantees. It con 
tains material which is especially sé 
ful to engineers when writing specif 
cations or designing surface conden 


Ing equipment 


UN’s FAO Reports 


THE STatre oO! 
TURE: REVIEW 
126 pages; 84x11 in., paper 
IRuITS AND VEGETABLES 
riON, TRADE AND Poricies IN) Tt 
ROPE, 1947-1951. 1952. 143 
84x13 in., paper. Price 50¢. Seconp 
Wortp Foon Survey 1952 60 
pages; S4x11] in., paper. Price 
Published by Food & Agriculture O1 
ganization of the United Nations, 
Rome, Italy, and distributed in U. § 
by Columbia University Press, 2960 


Broadwav, New York 


Phe FAO wa tablished in 
wency through which 
could work together in the tash 


oop AND AGRICUI 
AND OurrooK. 1952 
Price $] 


) 
Propuc 


pages; 


504 


1946 
iS an govern 
ment 
of enabling people of all countries to 
have enough of the right kinds of food 
ind to tandards of 
living 
Iacts 


;emnbled, were 


enjoy adequate 
tematically a 
and 
evaluate these problems. And this be 
of the FAO. Among 


ymmpilations are thi 


ind figure 
needed to measure 


came the work 
the most recent 
ibove re ports 
The first mentioned book 
cally illustrated work reviewing the 
present world situation and future out 
look of food and agriculture. The in 
formation was based on statistics and 
data secured from many 


The 


1 2T iphi 


ountric 


book on fruits and vegetabl 


1933 





LITTLEFORD 
STAINLESS STEEL 
AND ALUMINUM 

FABRICATED PRODUCTS 
3 FOR THE 


FOOD 
INDUSTRY 


Fabricating Tanks, Bins, Vots, Troughs, 
Carts, or Special Units, Littleford offers 
its years of in producing 
quality products at low cost. Experieme 
bending, forming, and 
welding Stainless Steel Aluminum, 
Nickel, Monel or other Alloy Metals 
plus skilled craftsmen is assurance of the 
Littleford's modern 
facilities to produce non-corrosive units 
afford an unprecedented standard of 
dependability. If you need a product 
fabricated with accuracy, whether large 
or small, send blueprints fo Littleford. 
See for yourself how it can be 
done the modern low- 


experience 


in shearing 


finest workmanship 


cos? woy 


FABRICATORS 


| 
| 
| 


of 
PLATE AND 
SHEET METAL 
PRODUCTS 


| FOR INDUSTRY 


SINCE 1882 


LITTLEFORD BROS., INC. 
428 E. Pearl St. 
Cincinnati 2, Ohio 


235 





G.D proximate ? pean " . 
Z 1 nd im the wo Tey TvVCy ] b] 
wraps up to 7 { 24 hay 2 u aoe ; gee 
< ; ? ““¢ ' 1 ( 1 lh food consumption tat 
250 HARD CANDIES © Sd, ee ae 
: oy f forth 1 hod f hieving success as 
a minute its ok te oniies soncibiliies. i 
: “ay } wenty pages of ippendicc 
how irCd 11) ved, Vi Id 





tion OF major CI Too 
hie id ile 
national average 


uppli 


With the G.D “2250. one 
operator can wrap any shape 
of preformed hard candies in 
plain or paraffin paper, cello- 
phane, foil or cellophane and 
foil, w ‘ither a de . v- ° ° 
seca aye heen Government Publications 
side bow-twist. Semi- annomnntie feed permits wrappings such 
as these at speeds up to 250 a minute. ) 

Variable — controls and easily changeable feeding | AND This Heatran, Propucrion at 
plates make the G.D °2250° adaptable for handling candies \ny Acre, A Jon ror WOMEN, THI 
of different sizes, ce and consistencies. One operator. Disanrep Can Work Ofthice of De 
without special skills, can quickly make the necessary fenen Ainliiivation Eealth Resource 
changes. ss 

Built for long, trouble-free operation, all working parts of \dvisory Committee, Washington 2 
the G.D “2250” are protected but still easily accessible for D.C. Virst par philct deals with \ 
necessary maintenance, ] ] ! t 

These are but a few of the many advantages you'll find in 
the G.D "2250" . . . write today for the complete details. 


Four Pampnrers—Tie Worker 


hilt 


ing la 
} DOT TumMmMover in Cl \ { oldet 
G.D BOLOGNA, ITALY vorkers, the handi ipped ind women 
Representative for the U. S. and Canada 
HAZARDS IN OpreRATING Bakery MA 
CAESAR A. MASCHERIN, 15 Park Row, New York 38, N.Y. | ciixis (Occupational Havards 


rkei R ort No. 1] Bu 
thor Standards, Bulletin No 


HERE’S HELP TO UNDERSTAND [iy # Labor Standards, Bulletin Ne 
YOUR PUMPING PROBLEMS vt okd workers, pu 
BETTER! 





documents are 

s midi ited, from 

Superintendent of Documents, 
rnment Printing Office, Wash 
25, D. C. When no price is 

] unphlet is free and 

I from the 








lea | \ Stupy ovr tur WASHING AND STOR 
« 1O¥ 

Any, Cellar falls, \ AGI Dirrty SHeit Eccs. USDA 

Write for ‘ircular 2 pages, c. Report 

“Studying the Installation’ urver egg ing pro a ee ; 

Bulletin TS-3E 


VIKING puw cow 


omimercial 


This 8-page booklet, ‘Studying the Installation,’ 


| Vince is yours for the asking. It contains important facts 
NG you should know and consider, when selecting 7 
} ae RANSPORTATION AND NI ING 
| AN HONORED NAME the proper pump, and when making an efficient, aeseee 
IN PUMPING Costs or Serecren FRresu Fruits 
- success{ul pump installation. 
: Wp VGrhrABLES IN THE SAN FRAN 
cisco Bay Trratunar Marker AREA 
r § Dept if \orl tie, Report No 


Pump Company Price 3c, 
nd Cedar Falls, lowa : ors ages 


For more information, use coupon on page 213 FOOD ENGINEERING, APRIL, 1953 





t SAY AS hh oth ot 


‘iil iil ig 


FER IAPRIIIED ED a 
FPR 


WELCOMES...and SOLVES 
tough industrial cooling problems 


The 25-ton Water Chiller used in the 


installation at Colonial Alloys Company 


Servel 


When Colonial Alloys Company of Philadelphia decided to anodize aluminum 
products by the new and different Electrodizing Conservation or “E¢ 
process, it faced the problem of maintaining proper temperature of the 


electrolytic bath solution 


To meet this essential requirement, Colonial Alloys chose a Servel 25-ton 
Water Chiller. Not only does this single Servel Air Conditioning unit main 
tain constant, controlled solution temperature, but it also provides office air 


conditioning, chilled water for experimental work, and cold drinking water 


Colonial Alloys reports that the new “‘EC” process, in which Servel 
equipment plays such a leading part, has increased aluminum anodizing 


production as much as five times, while cutting costs as much as 99%! 


This is one of many examples of how Servel Air Conditioning equipment 
benefits industry. Chances are, your problem can be solved in an equally 
satisfactory manner. Because Servel Air Conditioning uses heat to produce 
cold, operating economy is outstanding. It operates on gas, oil, steam or 
waste heat — whichever is the most economical fuel in your area. There are 
no moving parts to wear or cause vibration. And every Servel unit carries 
a complete five-year warranty 

a * 6 
Servel manufactures the world’s finest air conditioning equipment to fit all air 
conditioning needs—residential, industrial, commercial—all-year or cooling 
alone. For complete information, clip and mail the coupon today. 


SERVEL, INC., DEPT. FE-4 Evansville 20, Indiana 


I want to know more about industrial uses of Servel Air 
Conditioning 


Nome 


Title 


the name to watch for great advances in— Company Name 


AIR CONDITIONING Y REFRIGERATION | = ***"* 
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New International R-165 ROADLINER. New R-| 


NEW INTERNATIONAL TRUCKS 


BUILT as only ¥A can build them 


The 168 basic New International models embody 
the engineering principles, used in International's 
continuing program of truck research and develop- 
ment, that have resulted in hundreds of exclusive 
International features that have meant greate} 


profits for truck buyers 


PROVED as only ¥Acan prove them 


The 307 features in the New International Truck 
line have been proved in the world’s most advanced 
Truck Engineering Laboratory; proved again at In- 
1000-acre desert Proving 
Arizona 


ternational Harvester’s 


Ground at Phoenix 


VALUE only tA can give you 


The New International Trucks offer an unmatched 


combination of values—the right truck for the job, 


nal Harvester Builds McCormick Farm Equipment and Farmall Tractors 


For more information, use coupon on page 213. 


iL | INTERNATIO 


s GVW ratings from 14,000 to 17,000 Ibs. Wheelbases 130 to 172 inches 


unequalled performance, lowest maintenance and 
operating costs, maximum driver comfort. 


Now —the features you want— 


in America’s most complete truck line 


New International styling identified by the IH emblem 

. Exactly the right power for every job. First truck 
builder to offer choice of gasoline or LP gas with Under. 
writers’ Laboratories listing in 1!2-ton sizes and other 
Designed by drivers for drivers. Comfo-Vision 
cab with one-piece Sweepsight windshield. New com- 
Steel-flex frames proved best 
in the field... Transmissions to meet any operating re- 
... 296 Wheelbases ranging from 102 inches 
up Easy starting and greater fuel economy ... Wide 
range of axle ratios for all models ... Real steering com- 
fort and control . Sizes from 12-ton to 90,000 Ibs. GVW 
See The New IH-Built, 1H-Proved Interna- 
tional Trucks at your nearest International Dealer or 
Branch 


models 
fort and interior styling 


quirement 


rating. Now 


INTERNATIONAL HARVESTER COMPANY « CHICAGO 


Motor Trucks... Industrial Power 


Better roads mean a better America 


NAL TRUCKS 


‘Standard of the Highway” 
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Refrigerators and Freezers 


KEEPING UP WITH THE FIELD 





Technical News 


Washington 


Highlights Economic Trends Labor Developments 





Weigh “L” Milk Test 


Experiments in practical application 
of the lactometer test, developed by 
USDA scientists last vear, for measur 
ig solids-not-fat content of milk are 
under way at University of Maryland 
Project is financed by an initial $5,000 
grant by American Dairy Assn 

Primary tests by USDA 
have shown the method to be accurate 
within 0.1 percent when compared 
with slower gravimetric system. If this 
is verified in the present research, it 
could be used in with 
or even replace the Babcock test as 
a method of determining the price to 


be paid for milk. 


chemists 


conjunction 


Mold-Reducing Method 


\ new washing technique said to 
reduce mold count on strawberries by 
more than 50 percent has been de 
veloped by researchers of University of 
‘Tennessee and Monsanto Chemical 
KO. 

Best results were obtained by use 
of a new type unit that gently forces 
fruit up and down in detergent solu 
tion as it moves the length of washer. 
Addition of small amounts of special 
detergents that impart slight bacte 
ricidal properties to wash water are a 
part of the technique. 


Oppose Dairy Synthetics 


Strong opposition to use of vege 
table oils in manufactured dairy prod 
ucts was voiced in recent sessions held 
in Victoria, B.C., by the Western led 
eration of Agriculture and Canadian 
lederation of Agriculture 

Contending that such oils are being 
used in milk, evaporated milk, table 
and whipping creams, and cheese, 
delegates from Canada’s four weste1 
legislation 


vegetable oil 


provinces are seeking 
bain employment of 


dairy foods 


“Restore Inspections!” 


Fnactment immediately of legisla 
tion restoring FDA’s authority for 
ompulsory inspection of food proce 
sing plants was endorsed by the Na 
tional Canners Assn. at its recent 
convention in Chicago. Grocery Man 
ufacturers of America are also on re 
ord for return of inspection authority. 


FOOD ENGINEERING, 


efficient coml 
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H-S Methods, Ray Sterilizing, Pesticide 
Canners 
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products, and management topi 
“High Short’ 


proved of outstanding canna ravs must be 


cussed at a session on these technique mereascd more than 1,000 times to 
retorts, OOO cure levels, accord 
ind end-over-end AgI | ( B. If Nlorgan, Woashimgton 
information o1 Research Laboratory, NCA 
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were contimuou iwitating 1 O00 
isepti Canning, 
tation. for 
thes proce y¢ 
Feb. EI 
Other 
Aseptic Canning in’ Glass Com ition. Amon 
pletion of the first phase of develop Inge quantiti 
ment work with use of glass 
for commercial aseptic camming wa 
revealed by H. R. Goff, Jam Dol 
Kngineering Cc ilu nd msurance 
Phrough work with Gla Con harmful proper bemg imparted to 
tainer Mfg. Institute, a prototype unit out'd next page) 


omplet 
ec Canning Special there ar 

ultics that must be 
highhghted wer | ore the method im carn 
i these ar Assurance 
of source material 
I\ ilabl solu 
ondary ettects 
riiitritive 
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Faced with the esigning a top 
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miuk and ice gel equipment used in plant layout 
$ came away from 


plant, Ohio tat dairy-co 


objective aid ¢ heir da d ng with sharpened 


the Cincinnati office of Cherry-Burrell Corp perspe es of practical unit arrangements 


them “full play” 


allowed 
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| your product... 


PER|SHABLE ? 


SHIP IT SAFELY IN... 


JIFFY INSULATED BOXES 





Whatever the nature of your 
product—drug or dairy, cosmetics 
or confections, flowers or food, 
fish or fowl—if it is affected by 
heat, cold or moisture, you can 
rely on JIFFY INSULATION to 


keep it from spoiling en route. 


JIFFY’S thick, built-in insulation 
is completely enclosed in 

heavy weight, moistureproof 
kraft. Insulate your own boxes 
with JIFFY INSULATING LINERS, 
custom made for you, or order 
a complete unit consisting of 
corrugated box and JIFFY 
Insulating Liner the JIFFY 


INSULATED BOX. 


Prices and 
samples on 


request. 


See a variety of JIFFY INSU- 

LATED PRODUCTS at the Na- 

tional Packaging Exposition 
BOOTH 111-112 


Insulated Packaging Division 


Jiffy) MANUFACTURING COMPANY 
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New Shipping Trick 


Product damage in shipment is be 


ing reduccd Dy a unique MMO ition 


placement OF a special corrugak 
rh rel ’ } } + , } } 
erboard on the bottom of the freight 


ic together the 
placed upon it. 
1)\ it 
ompany fo hipments from New 
Kngland to the West Coast, the 
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12 Management Winners 


of Management Excel 


le or 1952 have gone to twelve 
food manufacturing companies 
Nine were honored for the third 
secutive vear: Corn Products Re 
hming Co., Gener hoods Corp., 21 
1 at 


National Dairy Products Co., 
New York Citv; General Mills, Pe 
Minneapoli Great Western Sugar | & Ki d 
Co., Denver; Beatrice Foods Co., an very in 

Phe Quaker Oats Co., c- | 
tor & Gamble Co., Cine i; and Some steel products are in short supply but 


ss i N08 ne Ce eee | over-all stocks are still large, diversified 
econd-time recipients 

Borden Co., New York City, 

Riley Mats Cid Rick he Plates, Structurals, 


Se eer Pete Soe Bars, Sheets, Tubes, etc. 
ee oe en ae ... Carbon, Alloy and 


f Management, New Y« . 
npetition gages companics Ol | Stainless Steels Cee a 


factors: Economic function, 


structure, health of ings | 
, fair to stockholders, r 

nd devclopment, directorate 
4 ] policies, production efh- | 


ir, and executive evalu 

Joseph T. Ryerson & Son, Inc. Plants: New York, Boston, Philadelphia, 

Detroit, Cincinnati, Cleveland, Pittsburgh, Buffalo, Chicago, Milwaukee, 
St. Louis, Los Angeles, San Francisco, Spokane and Seattle 











pl 


P An estimated 25 peo] 
mntry are overweight million being 


i 
oo Ae np ee AL ng Bebe Nicholson Steam Traps 


market for low-caloric foods. And in th 


vords of Swift's President Holmes, it indi 
ites that Americans have been eating well, | CU 5 KE ¥ i L (+) 


f not too wisely 


& Could be that a food-field incident will | _ + we for Leading Food Packer 
keep Malenkoy and Molotoy at sword’s : : Ze « 
point until a foot slips. Malenkov once - ; : oy Records of a recent installation of Nicholson 
fired Russia’s fish-industry commissar. Not | re ; : a ba steam traps, by a large processor, show they 
unusual—except that the commissar hap _ fi es. "ae <a cut kettle time 30%. For example, one oper 
pened to be Molotov’s wife. ; Bi ation was shortened from 65 to 45 minutes 
: Nicholson units keep equipment full of live 
Pin 19 here wer ) percent more | _ ‘ y steam because: 1) they operate on lowest 
- : temperature differential; 2) have 2 to 6 
times average drainage capacity; 3) maxi 
Type C i [=F mum air-venting capacity. See why leading 
.. : 7 plants are increasingly standardizing on 
Nicholson’s thermostatic steam traps. 
HIGH PRESSURE FLOATS , 
Stainless, monel steel or plated 
steel. Welded. In all sizes and 


P Profits (betore taxes) for food manufac shapes; for operating mechan 
isms or as vessels. Quick 


turing increased 19 percent in the last half | dclveers BULLETIN 
of 1952. Good thing! The stack of chips 


was getting uncomfortably low 


of Dbiolo 


| Type AKV Type B 


5 TYPES for Every Use—process, heat, power. Size 
“%4" to 2”; press. to 250 Ibs. BULLETIN 152. 


193 Oregon St., Wilkes-Barre, Pa. 


P Phree men and a corporation have been W H N I C H O 4 GS oO N 
indicted by a Federal grand jury in New e s 


York for putting a “pure butter” label on 


margarine. Butterleggers! | TRAPS . VALVES . FLOATS 
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Warning! 
Industrial skin accidents cause 


more lost time than broken bones 
It just doesn’t make sense to el] 


ct) pi ‘ 

PIONEER 

ind dsr 
retin 


ut Dont 
with dangerous or 
riatity write tod 
oil « ital y that h 
thy ife ec 
| glove fe h job! 
Industry's Bie Itch 
tional Hazard December 


industrial Produ 


The PIONEER Rubber Co., 242 Tiffin Rd. Willard, 0. 


QUALITY GLOVES FOR 35 YEARS 














FLORASIYNTI 


GARLIC 

CASSIA 
CARDAMOM 
BLACK PEPPER 


and many other spice oils 


LABORATORIES, INC 
CHICAGO 6 + NEW YORK 61 © LOS ANGELES 21 
DETeoit 2 

SAN BERNARDING 


Dali as 
$% LOUIS 2 


MEMPHIS | NEW 
SAN FRANCISCO 7 


ORLEANS 12 


Floraxyath Leb: (Conede) itd Montreal Teronte Vancouver 


Winmipes Fioraxynth Leborotories de Mexico S.A. Mexico (i 
-T 


New Ingredients Unveiled 
By ey Engineers 


in the 

vated dry v 

Cpa | PHIXC ind polvoxs 

monostearak in emulsifier 

by speakers at the 

mnual onvention of — the 

in Socicty of Bakery E1 
Chicago. Highlight 

Dry Yeast- Better flavor 

t-lif ind casier work 


Inted 
IZINCCI 


prolonged 
ing of doughs 
ported in 
veast, 
Singruen, C y 
v ingredient stim 
crincnting powel 
reent can 
cial label 
ibove 4 
emely im 
veast cut 


mixing tine 


ent and saves time in 
rise, according to William 
San Francisco. ‘This veast 
bake hop where 
lent and 


hh il 


if Prey 


| More 


pacity is required 
hgg Solids Methods have been 
found to preserve mM olids the 
natural qualities of fresh eggs that 
ee bakery products, 
rarlin, Swift & Co., 


ire needed for 

vorts George 

for example, preserves 

the natural whipping qualities of egg 

vhites to give el food cakes light 

And 

s also have 
ftoxtur 

to yolks o1 


water 


made 


a desirable 


mid volume cakes 
m these white 
ne and silky 
Adding whole 
before ilso pre 

their natural whip; ing qualities 
Natural) flavor is maimtained in 
rs by addition of an enzvme 


the sugar-protein reaction 


rCMmovVIng 


reason for the undesirable flavor in 
dried egg 

Prepared Mixes—Formulation — et 
rors, from batch-to-batch or plant-to 
plant, can be eliminated in commer 
ial bakeries by the use of well-con 
trolled premixes in the opinion of 
A. IT’. Borer, Toledo, Ohio. Moreover, 
they are hailed as enabling the baker 
to simplify inventories, improve sanita- 
tion, and reduce overall accounting. 

Emulsifier—“The best ingredient 
ever offered the baker’ was the way 
Orvel Pettit, of Mission, Kan., de 
cribed the emulsifier, polyoxyethylene 
monostearate. He decried the effects 
that the recent federal ban on this 
stearate would have on commercial 
bread baking, holding that no current, 
acceptable emulsifiers compare with 
this agent. In fact, he added, more 
elective flour purchasing, better in- 
gredients, additional mixing time, 
longer proofing, and greater vigilance 
throughout baking is now required 


1FT—June in Boston 


lime and place of the Institute of 
lood echnologists’ 13th annual 
meeting have now. been set—Junc 
21-25, Hotel Statler, Boston. And 
final program plans are taking shape 

Slated for opening day are com 
mittee meetings and also set-up of an 
extensive exhibit of supplies, in 
gredients, and equipment. Then the 
gencral session will be called to ordet 
the second day, when top attention 
will be given practical perspectives of 
the food industrv’s future, with spc 
cial reference to provision of proper 
foods for the growing elderly portion 
of the population 

lermented products (pickles, kraut, 
ind the like), chemicals in foods, and 
fish and fishery products will be third 
day subjects. And fourth-day 


sessions 





Council, 


Injury Rate Down 2% in 
\ 


decrease of 2 percent from the 
rate of injure s chalked up in 
i¢@ 1952 Food Section Safety Con 
t conducted by the National Safety 
Chicago 


lotal number of 


iccidents was put 
47 i rise of 4 percent But this 


more than offset by a 7 percent 


Safety Council’s Check 


increase in man-hours to 456,730,000. 
Of the 725 entrants completing the 
contest, 154 awards for ending 
the vear with perfect records. 

Accompanying table summarizes the 
1952 contest by divisions, with latest 
month readings (December) given in 
the first two columns 


won 


Food Section Safety Contest, 1952 


Dec. Freq 
Kate 


Division 


hLutire contest 


1952 
Freq. Rate 


‘“, Change 
From "51 


° Change 
From Nov 
18 


1 
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“., After putting in the secret ingre 
dient, vitamins, special weight-reduc ss af 
The D. L. Clark Company, manufacturers of the world famous Clark Bar, and Clark 


ing factor, and body-building minerals, : ; 
there’s no room left for the product!” Brothers Chewing Gum Company now operate eight large Frick refrigerating Ma 
chines in their Pittsburgh Plants. The first of 


these compressors, installed in 1918, is still 
in service. Other Frick equipment includes 





will concern canning and processing, 


also specific vegetable and fruit sub condensers, coolers, and controls. 


Today, Clark Bars and Clark's Teaberry 
Gum are famous the world over. Frick air 
conditioning and cold storage systems play 


jects 

The 4th biennial Koop ENGINEER 
inG Award, the Appert Award, and the 
Babcock Award will be conferred in 

yeclal-honor session ' > a i Clark products. 

te ; : ¢ . _ There's hardly a business that cannot 
‘ profit from the use of similar Frick cooling 


New Nickel Plating a. wi equipment. 
Uses Less Metal Let us quote on the system YOU need 


\ non-porous mickel plating of 
predictable thickness on almost any 
solid substance is reported possibl 
with use of a new plating process. 

Developed by General American 


Transportation Corp., Chicago, and 
named ‘“‘Kanigen,” it requires no ele MAXIMUM Ss e 
trolytic equipment CULCE 


Process is reported so manageable e 
that intricate valves and other prod 
ucts previously impossible to plate MINIMUM « —" 
successfully can now be covered thor 
oughly . . . Parts subject to great : CUMUMG 
wear may be continuously coated and 
hardened beyond capacity of parent 
metal Over-machined parts may 
be brought back to proper tolerance = 3 a a 

And parts previously made of cor ; a G 

aisaseconae seca can now be Soe ee OR BELTIN 
made of cast steel and plated to a 
thickness of 3 mils. 


It is said the technique can_ plate 5 sa . eS: Here's “plus - performance’’ equipment 


any article uniformly regardless of that steps up food handling efficiency 
me right down the line—from hopper to 


ize or shape, with proof of satisfa -- ~~ } 

é, y : . shipping room. It’s adaptable to every 
tion in production line plating o! ia ~~ i on process. And rugged LaPorte Flexible 
steel, copper, brass, bronze, stainless ao. & ee oS a Conveyor Belting requires less 
steel. and aluminum Tests on pla ti ; ‘ maintenance, which means faster process 
and magnesium indicated that these =e intial aucune ia 
materials will also prove practi il for LaPorte FLEXIBILITY eliminates creeping, weaving or jumping by allowing a tighter 
grip of belt on friction drum. Insures perfectly flat surface for containers, empty or 
According to estimations, equiva filled. STEEL MESH CONSTRUCTION withstands heaviest loading impacts. This 

d 5 , SIN Se open mesh also provides for greater circulation of air and liquids around products in 
lent plate protection can be achieved process ... facilitates cleaning. Highly resistant to heat and cold. Choose LaPorte for 
with one-third to one-half the nickel dependable, “plus” service for years to come 
formerly required. Thickness at prc Write TODAY for Literature and Prices—No Obligation 
ent can be controlled within 1/10,900 


Konya LA PORTE MAT & MFG. CO. 


power, 100 percent; uniformity of 
coating; good adhesion (plated-stecl OD Gm yz. | LA PORTE. INDIANA 


test specimens pulled to breaking | 


a vital part in maintaining the quality of 


cylinder ammor 


Pittsburgh Motor has 300 





Kanigen plating. 
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point in ile trength machin 


howed no flaking or chipping ot 


% 
a rf i r plating); good corrosion — resistance; 
h a vu e S$ ralne irtuall porosity; hardness range, 
90-561 ickers; ductility, v low; 
trical resistat ipprox. 60 mi 
A high-grade, woven Monel wire screen is the heart rohms per c! 


of the Yarway Strainer—one reason why hundreds 
of thousands of these strainers are policing Reefers to Carry Loads 
pipe lines in nearly every industry In Cool Air “Envelope” 


OTHER REASONS — : nelosur f loads in a muplet 


IS enabdied D\ 


@ cadmium plated bodies and 


screen caps 


@ straight threads, machined 

faces and spark-plug-type 

gaskets on screen « aps 

i lin hg 

@ ten sizes from 14" sk 
11) u] tk <a 
e = a , 
Sold by 216 industrial distributors : nace 
Write for Bulletin S-203 vie that ALTE UTA 


YARNALL-WARING CO. 


127 Mermaid Ave 
Philadelphia 18, Pa 


ind floor 


STRAINERS 


Soft X-Ray Sterilization 


lL ffectivenc of soft X-ray in 


CUT DISTRIBUTION COSTS) 
| product (Simila without important 


| injury to the product has been demon- 
| strated at Battelle Memorial Institute, 
Ravs produced at kilovoltages of 


50-60 kvp WECTE employe din the tests 
’ : | which were conducted for M & R 
Fill Local Orders Quickly from | ‘Dietetic Laboratories, Inc.,.of Colum 


i Du The ravs are te ed “soft” ) 
this Great RICHMOND Warehouse sf. isu is termed “soft” uy 


Several advantages are cited for the 


, hn ' j 1 
rhe Virginia Bonded Warehouse and Transportation Company, oper- techmique. Cost per unit of produc 


ated by Lehigh, offers you facilities comparable with having your own tion treated is seen as low Phe 
warehouse in the area without the costs and bother of ownership. equipment is reported to be relativels 
Total space: 160,000 square feet, 8-car siding on Southern Rail- inexpensive, rugged, simply main 
way, 8-truck platform. Sprinkler protected, ADT watchman con- | tained. and readily fitted into small 
trolled; U.S. Customs bonded. Lehigh distribution services include pace. Further, it could be nearly auto 
modern materials handling, processing, repacking, local spot truck | matic, and no trained X-ray operator 

delivery, car pool handling 
Here is a complete storage and spot delivery service to help you 
sell more in Virginia and Keep delivery promises. You have no wor- 
ries about payrolls, overhead, unprofitable bookkeeping pay only 

for space and services used 
Let Lehigh take over your storage and distribution in 


this important southern area. It will cut your selling costs! . 
P a Peanut Studies Drafted 
ka ADDRESS INQUIRIES TO: 
c Wank Edward F. Murray, Mgr.: Virginia Bonded Warehouse & Transportation Co. , ’ ent nod nuts 


Co cael 1709 East Cory Street, Richmond, Virginia : i ‘is ian =" p' 
mcd Wal training economuec sta 


Lehigh Warehouse and Transportation Co. ng Pasco inate ag ot eps 


SO ithe Ti Ry 
102 Frelinghuysen Ave., Newark 5, N. J. \ QO 
C\ | 


would be needed lso, shielding to 


climinate hazards to personnel would 


be easy due to the ravs’ lower pene 


trating powel 


NEWARK © JERSEY CITY © BROOKLYN © PORT NEWARK ®@ 
ELIZABETH @ RICHMOND, VA. © HORSEHEADS, N. Y. © ATLANTA 


WIT 


lurn 
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@ Unlimited production facilities 


@ Complete technical service 


@ Accurate blending 


@® Nationwide distribution 


Write us for Prices and Detailed Information. 





| U.S.P. Vitamins in bulk | 
A " ahi ¢ r + e . 


SUBSIDIARY OF STERLING DRUG INC. 


Roccal —the original quater 1150 BROADWAY, NEW YORK 18, N. 9 
1145 Lake Shore Drive, Chieago Tl, Hl 
WAREHOUSE STOCKS: Rensselaer, N.Y. Chieago, Los Angele 
PACTORY CINCINNATI, OLO 











Kranch Off 
frlanta, Boston, Buffalo, Chicago, Dallas, Kansas City (Mo.), I fngeles, M polis, Portland (O 


WORLD’S LARGEST SUPPLIERS OF VANILLIN 








“TOPS” 


IN ITS CLASS 





AMERICAN BI-METAL 
DIAL THERMOMETER 


Accurate “on the temperature reading are easy — even 
from a distance when you >the American Bi-Metal Dial 
Thermometer. Installations in refineries, chemical and othe: 
proc plants, and powe it101 lay roved it ideal for 
locations where othe! ypes would ne > nearly so practical. 


Furthermore, the cost low ympared that of a distant 





reading thermomet 

Aside from precision manufacture and guaranteed accuracy 
within 1 f the ale rans the American Bi-Metal Dial 
Thermometer giv you these outstanding construction 
feature 


SPECIFICATIONS — ae PREVENTED by the dampening 
uid In the fixed e! which also house he highly sensitive 


Temperature Ranges: From minus 6( al bi-metal element. 

Dial sizes dies ciao siseiciiiaes STAINLESS STEEL STEM WELDED AT BOTH ENDS. Prevent 
: = from entering the case. Corrosion-resistant 
Case: A a will "1 h, bl I ; 1c] rol ny life of the instrument 

+4 

Bezel , — CASE HERMETICALLY SEALED. In extensiv: laboratory and 
: } W . ; _ field test ibmersion, hot blasts, severe mechanical and 
ront ivy j “ ge Channeied Pasne thermal shocks, dust, hot ga and long exposure to the 


} 
{ 


ee elements could not impair the accuracy of this rugged 
Pointer: Ac table type attached h set screw thermometer or destroy the hermetic seal 
easy to § { tt 
Connection: fF .xed 
Separable Sockets 


t where 


For the best solution to your “on the spot” temperature reading 
problems, choose accurate American Bi-Metal Dial Ther- 
mometers. Installation is easy, fast and economical only a 
1., or %%4 N.P.T tapped hole 1: required, sulletin 144 con- 
tains complete detail 

LONG EXPERIENCE with the requirements of industry in his area 
makes your Distributor fully qualified to give you expert counsel 
und to make quick deliveries from warehouse stocks. Make use 


—_—_—— a of hi many money-saving services, 


A product of MANNING, MAXWELL & MOORE, INC. srratrorD. CONNECTICUT 


MAKERS OF ‘AMERICAN’ INDUSTRIAL INSTRUMENTS, ‘HANCOCK’ VALVES, ‘ASHCROFT’ GAUGES, ‘CONSOLIDATED’ 
SAFETY AND RELIEF VALVES. BUILDERS OF SHAW-BOX"’ AND ‘LOAD LIFTER’ CRANES, ‘BUDGIT' AND 


I ve 











LOAD LIFTER’ HOISTS AND OTHER LIFTING SPECIALTIES 





Fast, Automatic Shower Bath 
for Carrots 


volume 

bath spray Vasher unit 
Cyclone Equalized Flat Wire « 
and carried first through a tant 
iutomatic sprays. As carrots 
unit, skilled workers 
rapidly gather and pack 

The variety of food | 
can be improved, or specdes 
vevor Belts is almost unlimited all or Mir exper 
enced engineers Without ol pation thev Il be glad 
to tell vou how ve can best use a Cyclone Cor 
vevor Belt in your food plant. And write Dept. H-43 
for Catalog *4 


From Sea to Box 
. | U-S°S CYCLONE 
its s an efhcieney feature of ; . 


Pac KRInL 


Kingfishe 2 Co noctabstertail | Mf SOMETAL CONVEYOR BELTS 





operation carried on at) Lancelin, 
Australia. which last vear shipped 2,750,000 
» of tasty tails to US. Product is cleaned 


vrappe doin cel ophane, 


Se aa ce CYCLONE FENCE DEPARTMENT 
ee AMERICAN STEEL & WIRE DIVISION, UNITED STATES STEEL CORPORATION 
vation WAUKEGAN, ILLINOIS 
they finally UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


jambers that further 
Phe profitable operations UNITED STATES STEEL 


up im the last two years, are 
by two other processing plants 


wre Paterson & Co, and Lancelin Prod 





Overseas shipping is via Fremantle. 





cameo  SEALTITE SYNCHROMATIC 


quality, betterflavor nut for processors 


was accented in the study recommen 





dations adopted 
Research to reduc hriveled nuts, @ Uses any standard gusseted paper 


get data helping toward pro ——— bag. 
duction of a variety having uniform | 7 . 
Fenictans ae at eek: Gakneiall iy an | P | @ Fills, settles and seals 30 to 50 bags 
moisture Col t, W rang \ : 
per minute. 
@ Delivers a square, flat-topped sift- 
proof pac kage. 


peanut butter maker Meanwhile, 
ilting Processors projec ted studies to 
mprove blanching and deep-fat frying 
es * e Cost reductions up to $500 per 
Further arget sa ised Ose. OF month per machine reported by 
ts as oilseeds, also ‘better utiliza users. 


pcan 
: ] } cr } 
tion of the nuts in making byproduct 


cinphasis on use of kernels unc 


edible p! mducts 


GF Boosts Study Aid 


Extension of its research fellow ship 
| grants-in-aid program is announced 
ncral Foods Corp. Studies aided 

( ] include “cold” 
pray drving 


dc 12m OF Car- | 4 3 Write for information 


ee : LONSOLIDATED 
per Chemistry, the anes of PALKALING MALHUMERY LORP 
| 


N Hampshire and | in. and | 
va St A ( a | BUFFALO 13, NEW YORK 
i La LOL 
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For Eye-Level ~@» Readings... | Schedue of Events 


April 

1]1—15—National Fisheries Institute Annual 
Convention; Shoreham Hotel, Wash- 
ington, D. ¢ 
Packaging Machinery Manufacturers 
Institute; Sheraton Hotel, Chicago. 
United State Wholesale Grocers’ 
Assn. Convention & Exposition; New 
Orleans 
Frozen Food Industries Exposition; 
Grand Central Palace, New York City. 


TEMPERATURE INDICATORS , ou a : Mee ‘ | 23~25—Southern Bakers Assn. annual meeting; 
yy é xy | Vinoy Park Hotel, St. Petersburg, Fla. 
@ Precision-built indicators provide accurate 

temperature readings. } - 6—American Oil Chemists’ Society an- 
nual meeting; Roosevelt Hotel, New 
Orlean 
Miller National Federation; Edge- 
water Beach Hotel, Chicago 
Assn. of Operative Millers; Hotel Nic 
. . ollet, Minneapolis 
Choice of stock types available as shown. 2—Materials Handling Exposition; Con- 


Philadelphia 


Low-cost protection ... due to large, spe- 
cialized production 


Wide selection of dial ranges to meet spe- 
cific requirements. 


* * 
“Seen gpavkds 


Send for new catalog, describing many Ss AES vention Hall 
thermometer styles. ; “A e 24-28 American Assn. of Cereal Chemists 
innual convention; Hotel Statler, Buf 


THE ELECTRIC AUTO-LITE COMPANY (2 wer MODEL “'G” falo, N. ¥ 
INSTRUMENT AND GAUGE DIVISION ititunteme | 


TOLEDO 1, OHIO i purpose. 3',” dial: evenly 2 oN 1 
NEW YORK » CHICAGO © SARNIA, ONTARIO “i calibrated seales. From $18. cnet 


ontectioners Assn. annual 
onvention, and (16-18) Contectionery 
Industries Exposition; Waldort-Astoria 
MODEL G1 Hotel, New York City 
: 5-19—Exposition of Basic Materials for In 
dustry; Grand Central Palace, New 
York City 
21~2 Institute of Food Technologists annual 
MODEL G4 neeting and FE Award; Hotel St atler, 
Boston 

M MOD 22-2 2nd. International Congress on Food 
MODEL G3 ODEL G5 some Distribution; Ostend Kursaal, Ostend, 
: Belgium 


13th International Dairy Conference, 
The Hague, Netherlands 
National Macaroni Manufacturers 


C & M Assn.; Hotel Broadmoor, Colorado 





Springs, Colo 





AUTOMATIC a: UI 
BATCH KNEADER : Fe i : > Ci Dips Improve Poultry 

— i Increased shelf-life of chilled poultry 

AND MIXER 7 ee ee * ; My j iid t ‘sat ian nee fase 


FOR QUICKER MIXING by Dr. M. Wayne Miller, of the 


Washington Cooperative Farmers 


MORE RAPID COOLING : . é ( Assn., in a talk at the recent Institute 


of American Poultry Industries’ Fact 


He | ik ae Fl E Rr f & 5 : of Socks linding Conference. 


iS al —" al h ti 1 Prior to cooling in ice water and 
ere e machine that w ey ; 
: ne that will cave you muca Ume anc cutting up, birds were dipped for 30 


labor in kneading and mixing batehes—the C&M Auto- ' 1.000 
- z sec. in water contaming 1,000 ppm. 
matic Batch Kneader and Mixer. of free chlorine. Then thev were 
After the candy has left the vacuum cooker or cooking stored at 33 deg. F. for two weeks 
: . 2° : 4 
kettle and the flavor and color have been added, it is and it was found that they had only 
placed on the C&M Automatic Batch Kneader and Mixer. bout ssth the bacteria count of un- 
Here, any bat h from 30 to 125 pounds is thoroughly treated birds. Further, their odor and 
kneaded and mixed automatically. At the same time, the ippearance were satisfactory, whereas 
water-cooled rotary table and kneading roller cool the the control poultry was by that time 
batch more rapidly. It only takes from 114 to 3 minutes badly soured 
for a completed batch. At the end of 18 days, the dipped 
Built for heavy duty operation, the C&M Automatic fowl showed slight off-odors, while the 
Batch Kneader and Mixer is simple to operate. One oper- control birds were decomposed 
ator, without experience, can operate it to its full capacity. 
Write today for complete information. 


USDA Grade Standards 


CARLE & MONTANARI MILAN, ITALY Recent actions by Production & 


Representative for the U. S. and Canada Marketing Administration of USDA 
on U. §. Grade Standards and related 


CAESAR A. MASCHERIN, 15 Park Row, New York 38, NN. Y. | activities include the following 
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Canned Carrots, third revision, p. 
1105, Feb. 26 Federal Register, effec- 


“ap ; 
tive Mar. 28 ESTABLISHED 
‘ 1851 


Frozen diced carrots, revised, Pp. ¢ 
1108, Feb. 26 Federal Register, effec- Depend fl : For 00 


\ 


tive Mar 28 
Frozen squash (summer type), new, 


coe" Starches And Thickening Agents 


Canned mushrooms, second revi 
sion, correction, p. 1182, Mar. 3 Fed 
eral Register (change involving sub 


paragraph “i” under tolerance for P it} T AT 0 S TA N C fa 


ertification of officially drawn sam- é pial =A : 
s, from which a few lines had been ARROWROOT FLOUR Thickening Agents. Direct im- 
¢ ] 1428. portersand manutac turers,wecan 


omitted in first printing, p 
ship quickly and economically 


a 

N ORE and more Food Prod- 
uct Processors are depend- 

ing upon us for Food Starches and 


I 


iia i T A D | 0 C A F L 0 UJ S in any quantities from a few 100 


pound paper bags to many car 
INGST/ 4 

FDA Food Standards STARCHES & DEXTRINES a ea a goes 
Status of food standards of the | TAMU RS MES DMUULEE cise sesnderds of uniform tine 


Food & Drug Administration had Sills: Thay iieddwew aemaalto 
changed little at mid-March. No hear ee ee ee eee 

. NINGSTAR., 
ings were in progress, and no new G U M T R A f A C A N TH ee ee ce 
standards were completed. But sev a sola biaag ss Ages Megat ge 

2 | > sf at 

eral hearings are scheduled, and tenta GUM ARABIC ® KARAYA ser se Y sa se fap oo 
tive and final orders are awaited v Sines POT ERE, See 
These are listed below oll ic 
Future Hearings: Salad dressing, re- 


\ 
hearing, standard of identity; “‘skim 
milk and milk products” proposed as 
optional ingredients. FDA gathering * NICOL. INC. 


data; no hearing date set vet 
Process cheese food, amendment, | Scientific Starch, Dextrine and Natural Gum Service 
standard of identity; skim milk cheese 
proposed as optional — ingredient. 
Hearing expected soon, but date not 
set 
Canned tuna, new. standards of 


identitv and fill. Hearimg expected ———-—— 
soon, but no date set; initiative of ee | 





Administrator 

Canned salmon, new, standards of 
identity and fill. Field work by FDA 
still in progress; no hearing date set; 
initiative of Administrator 

Canned sardines, new, standard of 


identity. Field work by FDA still in Sorry... but the width is the 


progress; no hearing date set; initia- 
tive of Admimstrator. h h ' h / 

Frozen vegetables, new, probably Same as t € elg t: 
only peas and asparagus at first. Hear- 
ing expected late this vear; initiative of 


Things don't always turn out to be the way they appear 
\dministrator. : Realizing this, leading food processors test with COOK-CHEX 
Beverages, new, both still and car- qualiey ‘cneteel ‘cies 
bonated Preliminary information And unless the purple spot on the tag has changed to 
being gathered by FDA, but no hear- green, they énow that bacteria aren't completely destroyed 
ing date set; initiative of Adminis- Write today for a free supply of COOK-CHEX, stating the 
time and temperature of your processes 
See for yourself how COOK-CHEX save time, save money, 


trator 
Tentative Orders Awaited: Residue 
tolerances, on fresh fruits and vege- 
tables, new. Expected soon; hearing 
adjourned Sept. 1950; briefs filed Dec. 
1950 

Canned pineapple and canned pine- 
apple juice, new, standards of identity, o> OOK: CHEX 
quality, and fill. Expected in early 
1953; hearing adjourned in Apr. 1952; 
briefs filed in September 

Ice cream, new, standard of identity. ASEPTIC THERMO INDICATOR CO. 
Not expected soon; hearing adjourned 5000 West Jefferson Bivd., Los Angeles 16, Calif. 


and insure your good name with consumers by eliminating 
the possibility of flat sours and blown can: 
Remember, things don't always turn out to be the way they 


appear’! 
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in December, briefs due on Mav 5 
Final Order Awaited: Frozen fruits. 
new, standards of identity and fill 
Still expected very soon; tentative or- 
der published in Oct. 1950; excep- 
tions filed in Jan. 1951. 
Court Actions Pending. A Supreme 
Court answer was awaited on two pe- 
titions for writ of certioran to review 
the bread standard decision of the 
Third Circuit Court of Appeals. 
Ihese petitions were filed by Glyco 
Products Co. and Atlas Powder Co 

The Government’s brief in opposi- 
tion to these petitions was due to be 
filed with the Supreme Court on 

Mar. 19. If the Supreme Court agrees 

METERS to hear the cases, argument may be 
possible before the summer recess, 
but a decision before the fall term 
ecems unlikely 

Kighth Circuit Court of Appeal 


iso has a bread standard case on it 
Wherever extreme accuracy is an important requirement in the measurement or docket, filed by Research Products 


There's no guesswork and practically no chance for human error when Bowser Xacto 
meters are used . delivery quantity can be predetermined ... and then auto- 


matically shut of when completed 


batching of liquid food ingredients . . . you'll find that Xacto meter can do the Co. of Kansas Citv. Argument is not 
job easier and more accurately than you are now doing, vet scheduled but probably will take 
XACTO .. . the world’s most widely used meter! place during the spring 


Second Circuit Court of Appeals 
May we send you more information? will probably hear oral arguments in 


\pril on a margarine standard case 


BOWSER, INC., 1326 CREIGHTON AVE., FORT WAYNE 2, IND. brought by Richard S. Reade of New 
York City. 
REGIONAL OFFICES: ATLANTA @ CLEVELAND e DALLA oe ee ee 


FORT WAYNE @ KANSAS CITY @ NEW YORK @ SAN francisco Antibiotics Hazardous: 





WASHINGTON, D. C. @ CANADIAN PLANT AND SALES, HAMILTON, ONT. tibiotic drugs to foods for human con 
sumption, cither direct or indirect, 


has been termed by FDA as “a pub 


lic health hazard.” Consumption of 
{ ‘\ food so treated “‘mav cause sensitiza 





tion of the consumer to such antibi 
otics and may result in the emergence 


¢ ONVEYOR of strains of pathogenic microorgan 
isms resistant to these drugs.” 
Kither the presence of such drug 
BELT LACING in foods, or their addition to foods, 
ry ” : + 
— — 
= _ 





may deemed an adulteration 
under Sc 4102 of the FDC Act, ac 
cording to Mrs. Hobby, Federal S« 
curity Administrator, in a Feb 
policy statement (p. 1077, Feb 
Federal Register 

End 


~~ Every Lug Boxes Roboted 
Tooth 
A Vise 


Continued from page 65 








J i One converter can be used with 
in Long Continuous Lengths for Conveyor Belts . . several scales to give a continuous 
Excellent for Package Conveyors, Portable Loaders, Trenching and Ditching check on processes. It provides an 
Machines, etc iutomatic means for continuously 
In canneries where corrosion or rust is a problem specify Alligator made of printing a record of what comes in 
Stainless or Monel ind what goes out at each stage of a 
For magnetic separators or anti-sparking specify Alligator made of Everdur, process. 

Separable and smooth on both sides 

12 sizes. For belts from 1/16” to 5.8” thick—and any width, 


Automatic Materials Handling 


As for the Calavo unstacker, the 


. 


Order from Your Supply House. Ask for Bulletin A-60 ; ' list hi 
: ’ major characteristic distinguishing 1t 
FLEXIBLE STEEL LACING CO., 4646 Lexington St., Chicago 44, III. from other units of this kind is that 


it deals boxes from the bottom of the 


JUST A HAMMER To APPLY iT tack—not the top. 


l’our vertical cylindrical rollers, two 





For more information, use coupon on page 213 FOOD ENGINEERING, APRIL, 1953 





on each side of the unit, position the 
stacks of boxes properly as they enter 
the unit. As one stack comes in, it 
trikes a limit switch which stops the 
floor chain-conveyor feed-in. ‘The two 
belt conveyors are filled, up to and 
including the dumper with five boxes. 

There is a short chain convevor 
tly in front of the dumper. ‘The 
first box is stopped in proper position 
on this chain by a gate. The second 
box is stopped from moving onto the 
dumper chain by two dogs which 
iutomatically project from each side 
of the conveyor. ‘The two arms of the 
dumper-clamps rest and on 
ind when 
in operation they rise and clamp the 
bottom of the box. Simultaneously, 
| padded cover swings the top 
of the box 

The clamps now turn the box in a 
180-deg. arc, at which time the 
padded cover is tripped open and 
fruit rolls down it gently onto the 
cale 

(his belt is stationary when the 
fruit rolls on it. But after the weight 
reading has been automatically taken, 
i relay switch starts its motor and the 
truit 1s conveyt d to the main conveyor 
leading into the washer-waxer. 

I'he empty box is returned to the 
dumper chain conveyor, the gate auto 
matically drops, and the box moves 


} 


ChLre¢ 


below 


both sides of this convevor, 


Ove! 


conveyor belt. 


from this conveyor onto the one lead 
ing to empty-box storage. Simultan- 
eously, the dogs release the second 
box, which moves to the dumper, and 
the unstacker the sixth box 
onto the conveyor-clevator. 


moves 


“Simplicity Itself” 


lo attain the most efficient arrang¢ 
ment for materials handling in_ this 
plant required unstacking from the 
bottom of stacks. At first glance, it 
would scem that thi 
hard way. llowever, 
pli ity itself. 

It is pows 
Sterling mot 
tri 


it 1,500 rpm., 


is doing it the 
the unit is sim 


red by a j-hp. gear-head 
i with a motor+mounted 
Phe 
drives a 
Attached to thi 
ides, are crank arm 
These two 


two 


} ] 
el brak motor, running 


sheave at 37 
on both 
with lifting bars 
ted to the 


verti 


rpm sheave, 


bars are conne 
carriages which operate in 
thr 

Carriage have dl 
length dog d by two cam 


When, during operation, the lifting 
bars reach the bottoms of their throw 


on each side of unit 
full 


operate 


r ty ] ] +} ] . 
OI Travel 1 cam i0ct he dos n 


vertical ind it disen 
box, allowing 

box to move out of the unstacker 

Phen as the travel 


up 
W ird, i ( ond Cam release y 


closed 


po if1on 
gages trom the bottom 
tlic 


Carri 





just as it reaches the top edge of the 
bottom box. It slides along this part 
of the box, then drops into the crevice 
between bottom and. the box 
up im the stack. As_ the 
continue their revolution 
lift this 
about 14 in. so that it is completely 
the bottom 
Simultaneously, a 
floor-chain 
point slightly higher 
floor chain-conveyor. ‘The chain be 
gins moving, engages the and 
it out of the machine onto the 
moving belt elevator 
When the bottom box ha 
the crank arm proceeds to the 
tack so that what is_ the 
econd box now be the next box 
to exit from the unit 
The main floor 
driven by 4-hp. gear head motor, 
beside it in the floor 
condary chain vor 18 df 
from. th levat 


nent 
rank-arms 
the carn 
ages second box upward 
box 

econdary, short 
lifted to a 


than the main 


lear of 


CONVCNV OT 


box. 
CONVEYS 
ONVCVOT 

exite d, 
low CT 
entire 
Ole 


ONVCVOr IS 


unk 
The 
en by 
COl- 


chain-« 


oncrete 
One 
chain) drive 
VCyol 

( ipacity ( main WoO MVCVO!I 
ufficient to handle stacks of 
~eight high. One of these would 
be in the inother ready to 
TCE it, the 


cven 
hox 
machine 
five 


ind remaining ni 


floor chain 








VIP's (Very Important Processors) 


Freeze with 


Ae Always 
the finer the product 


the hebben the he simess 


The faster the freeze the 
finer your product. Contact 
Plate Freezers by Amerio 
freeze at the same time from 
the top and from the bottom 
of your packaged product 
while under controlled hy- 
draulic pressure. 





Designed For 
Ammonia, Brine or 
Freon Refrigerant 


Amerio CO NTACT 


PLATE FREEZERS 


2,608,089) 


for Plavor Superiority 

















Contact Plate Freezers Inc. 
Union City,N.J. 
‘It's the Contacts that Count” 





Processor after Processor 
has found Amerio 
Freezers the way to hig- 
ger and better business 
and profits. 


As your plant capacity is in- 
the 
merely 


‘Amerio 
add 


are 


creased, with 
Unit Plan” 
Amerio Freezers 
portable and so permit flexi 
ble 


yrocessing ling 
& 


you 


which 





arrangement of your 


Send For 
Illustrated 
Brochure 
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ARMSTRONG STEAM TRAP 


with Special Vent 
Cuts Kettle Cooking Time 40%! 


| 


QUEEN ANNE Candy Company 
finds how to get the most out of 
Steam Jacketed Keftles: 

HERE is how Queen Anne Candy Company, 
Chicage, IIL, proved the best method of trapping 
a 1,000 Ib. jacketed kettle for cooking sugar water 


and syrup (100 Ib. steam pressure). They tried: 


1. An old Armstrong No. 2 trap from their 
storage room. Result—75 to 80 minutes cock- 
ing time. 

2. An Armstrong trap with thermic air vent in 
the bucket. Result—60 minutes cooking time. 


3. An Armstrong trap with large vent, sized as 
recommended in The Armstrong Steam Trap 
Book. Result—only 45 minutes cooking time 
and uniform kettle temperatures from top to 
bottom (between 330° and 338°F, or almost 
perfect correspondence with steam pressure). 


Armstrong tests have proved time and again that 
trapping jacketed kettles with Armstrong /arge vent 
traps gives the fastest cooking, faster even than 
steam-wasting cracked valves! For details call 
your local Armstrong Representative, or write: 
ARMSTRONG MACHINE WORKS, 866 Maple 
Street, Three Rivers, Michigan. 





ARE STEAM TRAPS GOOD 
FOR JACKETED KETTLES?— 
is the title of a new 4-page 
bulletin you will want. Free 
on request. 
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Recent Inventions 





| 


PRODUCTS 


Mix Contaiming Modi 
Compound—V. C. E 
Rockland, Maine to 
of America, New 
24,677. Jan. ¢ 1953 


Inhibited Chocolate Con 
Lipophilic Partial Fatty 
ster of Polyhvdric Com 
»ound—S. T. Cross, Elsmere, Del 
to Atlas Powder Co., Wilmington, 
De!. No. 2,626,216. Jan. 20, 1953 


D Butter Oil Produced by Melt 
ing Butter in Water, Agitating, 
Reducing Acidity, Heating, Filter 
Attemperating, 
I. J. Lun 
Robichaux, te 
Corp Chicag: 
Jan. 20, 1953 


ne Separating, 
Pasteurizing, Chilling 
dal and R. P 
Cherry-Burrell 
No. 2,626,217 


Homogenous Liquid Pepper Made 
D\ Adding Anhydr u Normally 
Liquid Organic Acid Pepper 
Oleoresin—C. Johnstone, Brook 
] N. Y. and F. R. Schumm 
y City, N. J. to Dodge & O! 
Inc., New York. No. 2,62¢ 


Jan. 20, 1953 


Homogenou Food Composi 
tion Consisting of Soybean Flour 
ind Hvdrolized Vegetable Protein 

FE. K. Pettibone, San Franciscc 


g, Separating 
bv Classification 

ppleton, Wis 
iensing Co 
2-627,463. Feb 


sist fR 


f 1 I 
Mixed With Pow- 


FOOD 


ENGINEERING, 


Albumen, ¢ 
Agvent—M 
Michigan. Ni 


1953 


(3a 
Healy, Flint 
628,904. Feb. 17, 


PROCESSES 


Method of Making Coiled Ver- 
micelli and Like by Extrusion and 
Manipulation With Automatic 
Fingers—F. S. Lombardi, North 
Hollywood, Calif. No. 2,621,615. 
Dec. 16, 1952 


Applying Inedible Decoration to 
Edible Foods Having Tacky Sur- 
face Employing Absorbent Stencil 
Material—C. I 
No. 2, 


and Powdered 
Sunkel, Baltimore, Md 
624,277. Jan. 6, 1953 


Reducing Color Intensity in Malt 
Beverages by Adding Dihvydroxy 
phenylalanine Decarboxylase to 
Wort—]. S. Wallerstein, New 
York City, M. Hale, Brooklyn, 

T. Alba, Springfield Gardens, 

1 H. B. Levy, Levittown, N. Y 
0 The Overly Biochemical Re 
search Foundation, New York. No 
2,624,675. Jan. 6, 1953 


Making Glacé or Candied Fruit 
by Contacting With Dye-Contain 
ing Aluminum Sulfate and Subse 
Treatment With Series of 

Heavier Concentra 
Syrups—E. R. Mako, 
Ohio. No. 2,624,676. 


quent 
Progressively 
tion Suga 
Cleveland 
Jan. 6, 1953 

nsping Hone by Adding Vine 
var, Fermenting, Heating, Cooling 

F. E. Hageman, Chico, Calif 
No. 2,624,678. Jan. 6, 1953 


Altering Lard’s Nor 
Heat 


Permanent] 
nal Crystallization Habit b 
Treatment in Presence 
Modifving Catalvst 

Metallic ’ 


t Produce X-Ray 

Pattern Resembling 

ited Vegetable Oil Short- 
F. Mattil, W I 

if ind De W. 


to Swift & 


Nordihydroguaia 

r in Hermeti 

ontainers—J. R 

Beverly Hills, Calif. No. 2 
Jan. 27, 195 


y Rigid Vegetable Material 
Forceful Impingement 
ension of Water-Soluble 

Crystallatine Material 
Treat, Wilmette, I N 
646. Jan. 27, 1953 
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RIGHT IN YOUR OWN Back YARD... 


Quas know 175 bY XC 
THE KISS OF DEATH EAS 
WHEN THE WEST MAN i 
TURNS ON THE 
NEW ATOMIZER 


7 WEST 
ATOMIZERS ? 
WOW! WERE SITTING 
DUCKS IN THIS 


& 


 ( MINUTES THIS PLANT 
< WILL LOOK LIKE 


Wa 


TRAPPED BY 
VAPOSECTOR ! \ 2/7 

SAME DIRTY TACTICS A777) 

THAT WIPED OUT =f Peer 
OUR COUSINS AT ABS WHAT 
THE CANNERY! /TBi i STRATEGY. 
; tHE THEY VE MAPPED 
sy “COUT AN INSECT 


CONTROL PLAN 
THATS STOPPED 


ai 





77 Ne pe Seer 
EE ATWIST OF THE “TS 
{WRIST AND IN TWO 


ca oe 
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BY WEST 
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—— 
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SS 
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e 
THIS JOB USED 
TO LOUSE UP THE 
WEEKEND FOR 
FIVE MEN. AT 
DOUBLE TIME! 


Ye 
( y E,} Py 


a | “FF YouLL STILL 
a ; | [ SWING AMOP, 
a | |_ DU THUNPERFOOT 
{BET THIS 


THIS IS A 
BUG KILLER, 
BLOWS MY 
JOB RIGHT 


( j 


| 


a 


NOT A 
JANITOR ! 


JIGS aa 
ITS THIS OR 


+ OR WEST 
RESIDUALS! 


ae ‘) 
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Top — Magnified photo of fly 
uniform 8 micron droplets ; 
produced by precision- 


machined suction nozzles 


10 


of West Atomizing equip D 
! 


ment. ‘Dry mist’) remains 
air-borne for prolonged 


periods 


Bottom— Magnified photo sp 


of droplets produced by 
do 


ordinary hydraulic com 
sprayers Vary 
to 300 microns 


Larger droplets fall, wet 


pressor en 


from 2 


ting floors and reducing me 


Spe 
Pr 


effectiveness, 














42-16 West Street, Long Island City 1, N. Y. 
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and with only 1 ounce of Vaposector control of 


Double this 


for complete 
ing insects dosage for crawling insects 

Impossible? Not with a permanently installed West Atomizer 
suction nozzles atomize a “dry mist” of extra-potent insecticide 
are so small they hang in the an 


‘oplets eep into e\ 


ibe 


ery ¢ 
. penetrate delicate insect breathing t 
It’ High Vapo ector 
raved with super-efficient West atomizing equipment. One 
the There’s only O} fou 


imultaneously. 


an unbeatable combination potency 


man 


es ob ( one Valve eT) You can oul 


tire plant 
of insecticides and atomizing 


tallat ( 


vey ane 


West has a complete line 


nt ranging te 


from permanent in » portable 
will be glad to make a 


Withe 


cialist 


ogram to fit vour needs 


YES! Tell us about your Insect Control Plan 
the West Insect Control Booklet 


> a West Insect Control 


Please send me 


Have alist call 


Spec 
Name 

Company 

Address 

Zone 


City State 


For more information, use coupon on page 213. 











TRY PAYGEL 


FREE! 


ad 


Prove for Yourself 


better foed products cost less 
with PAYGEL (A WHEAT STARCH) 


Food processors everywhere are getting better 
food products at less cost with PAYGEL. For 
example: 


SALAD DRESSING: PAYGEL makes pos- 


sible a 5 to 7°), total starch reduction. Replaces 
a blend of starches as an ideal dressing stabil- 
izer. PAYGEL-based dressings retain initial 
body without breaking down or thinning. 


SOUPS: Up to 15°7, less PAYGEL may be used 
to replace ordinary thickeners in canned soups. 
Has excellent flavor retention 
characteristics, remarkable fat 


<= 


dispersion properties. } Wo 2 
—s 


Paygel: A thick-boiling starch 
also gives good results in pie 
fillings, caramel confections, 


| Pupiie 
WHEAT STARCH 
aaa 


oe 


dessert mixes, custards, canned 
specialty foods. 


TRY PAYGEL AT OUR EXPENSE! 
Mail this coupon today for your sample. 


(ceneral Mills, Ine. 
Spectal ( ommodities Division 
Minneapolis 1, Minn. 


Please send me a free laboratory sample, technical infor 


mation and price list on General Mills’ PAYGEL 


j , ; 
/ ‘ reduct or products 


For more information, use coupon on page 213 








tn sao; ate aaa 


4 From (Through Cutting Tube With Ra 
Beet Pulp | xtracting Waxes, dial Blades by Means of Motor 
Digesting Pul in Mild Alkali Driven Rollers—C. G. Lang to 
Then Weak id, Centrifuging Lang & Son, Inc., Balti- 
kK. vaporating No. 2,621,695. Dec. 16, 


yenizing Liq 

gated Magne 

ibration Generator 

} ding Restricted Fluid Pas- 

ige—F. H. Daniell, East Malvern, 

Victoria, Australia to Kratt Walker 

Cheese Ci Proprieta Ltd., 

South Melbourne. No. 2,621,905 
D 16, 1952 
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ENDURO’S 
~ “Ceanability 
MEANS 
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ANT TO MAKE A FAST SWITCH? ... change 
a recipe or a run in the middle of a 
shift? You can... with ENDURO Stainless Steel 


equipment. 


That's because ENDURO cleans so fast. Every 
trace of last-batch residue usually flushes away 
with a rinse and a ‘wipe’. . . seldom requires 
more than washing with soap and water. You 
start the next batch in sparkling clean equip- 
ment. No tell-tale carry-over. No possible 
contaminants. 


ENDURO resists rust and corrosion. It does not 
tarnish. Resists the action of food acids. It resists 
abrasion, denting, scratching. It has no surface 





See and Hear 


“THE STORY OF STAINLESS” 


Full sound film 


Quicker Switches 


| fom Batehto Batch | 


plating to chip, peel or wear away. Thus, there's 

little possibility of any material finding a firm 

foothold ... no place for contamination to cling 
. on that smooth, hard, sanitary surface. 


You'll make those quick switches for many a 
year, too. ENDURO equipment lasts and _ lasts. 
Your equipment supplier will give you more 
facts. Or, write Republic for help in applying 
the available types of ENDURO Stainless Steel 
most effectively and economically. 


REPUBLIC STEEL CORPORATION 


Alloy Steel Division « Massillon, Ohio 


GENERAL OFFICES ° CLEVELAND 1, OHIO 
Export Department: Chrysler Building, New York 17,N.Y. 


REPUBLIC 


Dee |  SNOURO SASS Sa 
teh oehie es ae aN sa 2 5 JD as Ge oe 
Corp. Dept.r.4 3 so Waters Chiat, P| : z 


Other Republic Products include Ex-L-ite Tin Plate, Pipe, Sheets, Bolts and Nuts, Electrunite Tubing, Niles Barrels and Drums 
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Regardless 


Size, Quantity or Speed 
you get absolute 
counting accuracy 


with the 


ELECTRONIC COUNTER 


Any product capable of breaking a light beam is 
immediately within the counting power of this unusual 
instrument. No filaments or heating elements are used 
in its revolutionary heart, the Decitron tube, and each 
additional tube will increase counting range by 10 
times per second: i.e. a single Decitron or | tube unit- 
counts up to 20 units per second; double Decitron up 
to 200 units per second; triple Decitron up to 2000. 


Write today 
for further details. 








BEVERLY, MASSACHUSETTS 


For more information, use coupon on page 213. 


Transmission of Hot Drying Gases 
Through its Peripheral Wall—H 
F. Irving to Baker Perkins, Inc., 
Saginaw, Mich. No. 2,624,124. 
Jan. 6, 1953. 


PACKAGING 


Apparatus for Wrapping and Se 
curing Bag Blank Around Product 
in Multi-Ply Tubular Form—H 
G. Allen, Niagara Falls, N. Y. to 
Savannah Sugar Refining Co., Sav- 
annah, Ga. No. 2,624,990. Jan. 13, 
1953 


Frankfurter Wrapping Machine 
Utilizing Scale-Suspended Well 
for Product and Pivotally-Mount 
ed Heat Sealer—T. J. C. Chap- 
man and B. S. Jenison, Chicago, 
H. G. Holtz, Oak Lawn, III. to 
Swift & Co., Chicago. No. 2,624,- 
991. Jan. 13, 1953 


Automatic Carton Closing 
hine—B. S. Harrington to 
mour and Co., Chicago 
627,152. Feb. 3, 1953 


for Orienting Cans Em 
loving Single File Moving Track 
ind Pivotally Mounted Gate as 
Fecler Mechanisin A. A. Yates 
Redondo Beach, Calif. No. 2,627, 
345. Feb. 3. 195 


Device for Selectively Discharging 
Filled Cans According to Weight 
Employing Vertically Depressed 
Scale Platform and Multi-Leve 

Rotatable Discharge Turret-—G 


M. Stone, Westheld, N J. to 
American Can Co., New York. 
Nos. 2,627, 346, 2, 627,348. Feb 


3, 1953 





Want more information on any 
of these recent patents? If so, 
you may obtain detailed printed 
copies by writing direct to the 
U. S. Patent Office, Washington, 
D. C., giving serial numbers of 
those you want and enclosing 
25¢ for each copy. 





Packaging Structure for Link Type 
Sausages Which are Individually 
Banded and Connected Side-By- 
Side in Straight Row—O. E. Sei- 
ferth. Chicago to Voss Brothers 
Mfg. Co., Davenport, Ia. No. 2,- 
627,470. Feb. 3, 1953 

Stretchable Moisture- and Vapor- 
Resistant Packaging Material Com- 
posed of Regenerated Cellulose 
Fube With Bonded Coating of 
Drv Oil Fatty Acid Esters and 
Parafin Wax—L. E. Dowd to 
Transparent Package Co., Chicago. 
No. 2,627,471. Feb. 3, 1953 


Method of Packaging Material by 
Placing in Aligned and Traveling 
Holders, Cutting, Sliding Product 
From Holders Into Containers in 
Series of Progressively Offset Sta- 
tions—A. C. Gannon, Indian- 
ipolis, and C. E. Kilby, Knights- 
town, Ind. to Kingan & Co., Inc., 
Indianapolis. No. 2,628,758. Feb 
17, 1953 








THE BEST. OF 


Everything 
IN LABELING 
AND CASING 

EQUIPMENT 





FOOD 


ENGINEERING, 


Clean Glass Jars 


at a Lower Cost 


| A complete Jar Cleaning Line to handle wide-mouth jars 
or cans, blowing out the dust and other loose matter with 
air, or sterilizing with steam or a combination of these 
operations as desired. The machine is also available with 
water jets for thorough rinsing with hot water and pre- 
heating the glass well before filling, to minimize breakage. 


Send for Special Bulletin and Prices. 


Chsholn: 


COMPANY OF PENNSYLVANIA 
HANOVER. PENNSYLVANIA 


Ider 


306 
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JAMISON doors 
really hold up un 


der hard usage 
— reports Hershey Creamery Co. 


The Hershey Creamery plant in Harrisburg, Pa., pro- 
duces over 32,500,000 pint packages of ice cream a 
year—the world’s largest producer in this size. Cold 
storage rooms in the plant get hard daily use. The plant 
superintendent, H. E. Sauers, in commenting on storage 
room traffic said: ‘We are well pleased with the 
way the Jamison Doors stand up under the extreme 
usage they gei in our plant.” 





@ PACKAGE STORAGE ROOM. Jamison Metal Clad 
Super Freezer Doors maintain a tight seal at 
all times in these 25° below zere rooms 
Positive seal makes refrigeration more effi 
cient by preventing frost from accumulating 
on refrigeration coils. Thickness of insulation 
in doors equals that of walls. 


PLATFORM BULK STORAGE ROOM. 2'/2 gallon packages of ice 
cream are stored in this 30° below zero room. Patented 
Super Freezer Fastener on metal clad door is most 
efficient fastener available for doors of this type. H. E. 
Sauers, Piant Supt., is keeping door in check. 


FRUIT STORAGE ROOM. A Jamison Standard 
Door is used for this room storing fruits 
and flavors of all types. Temperature of 
room is held to 40° above zero. Com- 
pletely metal clad doors insure maxi- 
mum sanitation and simplify cleaning 
operations. 


Jamison Cold Storage Door Co., Hagerstown, Md., U.S.A. 
World’s largest builders of cold storage doors—specialists for over 50 years 
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IT’S NEWS / 





BRINGS Gou iRamp IRON PROTECTION © 
Never Before Possible/ 


gged ERIEZ Grate Magnet remov 
materials when installed in hoppers, floor openings, 
d chutes, etc 
te Magnets are available in 162 sizes, from 2!4"x4” 
to 3 .36". Here's protection to valuable equipment and a great 
he in preventing product contamination. Stops fires and 


es tramp iron from 


explosion: tramp iron can't get by! 


Look At These Features... 

@ Cadmium plated, hot rolled steel grill protects the magnets, slows 
and directs material stream onto all of the powerful magnetic tubes 
@ Fast and easily cleaned grill lifts off for easy access to 
smooth magnetic tubes 

@ All sizes can be furnished entirely of stainless steel 

@ Installation is fast and simple no cutting or bolting necessary 


aud a Companion 
NEW---LOW COST---PERMANENT 


HOPPER MAGNET 


ADAPTABLE FOR INSTANT INSTALLATION IN MOST 
ANY SIZE SLOPE-SHAPED HOPPER / 
The new ERIEZ Hopper Magnet 


affords needed protection never be 
fore available! Circle design of the 


unit makes it the simplest of all mag 

netic installations merely lay it in 

. the throat of any hopper, and while 
' f in this position it will grab and hold 

/ tramp iron from the free flowing 


material which passes through it! 
Constructed in 1” increments, the 
units can be had in any width 


€ 
" ; / for free bulletin B-204 fully describing 
\ these two new magnetic products 


ERIEZ manuracturinc COMPANY 
29 Magnet Drive ® Erie, Pennsylvania 


For more information, use coupon on page 213 





John M. Fox, presider 
Minute Maid Corp., has | 
elected to board of Morton 
Packing Co., Louisville, Ky 
ucker of frozen meat pies 


Nathan Lebowitz is new 
chairman ot Borden Co.’s 

mitheast jee cream district 
He will oversee operations in 


five states 





Industry 


Adams Brands Ltd. plans 
construction of new plant in 
Toronto to manufacture con 
fectionery and chewing gum. 


Anheuser-Busch, Inc. is erect- 
ing a new 41,600 sq. ft. ware- 
house at its Newark plant. 


Bakery Foods Foundation, 
new Canadian nutrition in 
formation center, will spread 
new bread enrichment plan 
calling for addition of three 
vitamins and a mineral. 


Borden Co. announces its 
plans to discontinue packing 
and = distribution of brand 
trozen foods. 


Cola-Cola Bottling, Inc., Spo- 
kane, Wash., is now in its 
new $250,000 plant. 


Dr. Pepper Co. is building an 
ultra-modern  ¥300,000 — bot 
tling plant in St. Louis, the 
ompanv’s first northern ven- 
ture 


Exchange Lemon Products Co. 
Mmnounes an $872,000) im- 
provement plan for its Co- 


, Calif 


, plant 

Falstaff Brewing Co., having 
purchased Wieland’s Brewery, 
San ose Calif., for a re 
ported $2,000,000, will spend 
over S5.000.000° to triple the 


plant capacity 


Fry-Cadbury Ltd., Montreal, 
has appo nted J. E. Brian 
Greeves a vice president and 
hoard chairman, and Joseph 
Russ a managing director. 
General Baking Co. plans to 
build a $1,000,000 bakery at 
Spartanburg, S. C. , 


General Foods Corp. has ac 


quired Perkins Products Co 
It will continue production of 


FOOD 


ENGINEERING, 


Kool-Aid at the Perkins 


plant. 


Kemball, Bishop & Co. (Can- 
ada) Ltd. of Ontario, will be- 
gin initial production of citri 
acid in Canada. 


Nu-Grape Bottling Co., Inc., 
Newton, N. C., has filed cer 
tifieate of incorporation, Cap 
italization: $100,000. 


Old Dutch Foods, Inc., will ex 
pand its production at its 
Buffalo, N. Y., plant to in- 
clude bottled fruit syrups. 


Pet Milk Co. is erecting 
$200,000 bottling plant 
Washington, Ga 


Purity Bakeries Corp. and 
American Bakeries Co. (Chi 
cago and Atlanta, 
tively), plan a 
would bring total assets 
34,500,000. 


respec 


merge! 


Quaker Oats Co. has acquired 


a factory site in Colombia 





George F. Garnatz, director 
of Kroger Co.'s Food Founda- 
tion, has been named Cincin 
nati’s “Iengineer of the Year” 
for 1953. The Technical and 
Scientific Societies Council of 
Cincinnati makes the award 
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More of what you want in 


CHEVROLET 


Advance-Design Trucks 


—and here are 4 powerful reasons why: 





NEW ENGINE POWER—TEAMED WITH LOWER COSTS! [he im- 
proved Loadmaster engine with a new high compression ratio of 
7.1 to 1, now delivers even more power. This great engine is 
standard on 5000 and 6000 Series heavy-duty and forward-control 
models—optional on 4000 Series heavy-duty models. In light- and 
medium-duty models the Thriftmaster engine offers traditional 


Chevrolet economy. 


NEW STAYING POWER—FOR GREATER DURABILITY! Frames are 
heavier, stronger, more durable in all 1953 Chevrolet trucks. You'll 
find greater ruggedness and stamina. You'll find these trucks even 
brawnier and sturdier than Chevrolet trucks in past years—trucks 
that have long been famous for those very qualities. And this 
heavier construction brings new comfort and freedom from fatigue 
to drivers, too. 


NEW BRAKING POWER—FOR QUICKER, SURER, SAFER STOPS! 
Two types of brakes on 1953 Chevrolet advance-design trucks 
provide greater stopping power and greater durability. ‘““Torque- 
Action” brakes are standard front and rear on all trucks up to 
4000 Series heavy-duty models. Extra-large ‘“Torque-Action” 
brakes in front, ““T'win-Action” type in rear are on Series 4000, 
5000 and 6000 heavy-duty models. 

NEW ECONOMY—LOWERS COST OF EVERY TON-MILE HAULED! 
Expect greater economy with Chevrolet trucks. New and greater 
stamina with extra gasoline economy cuts operating costs, mainte- 
nance costs in heavy-duty models with Loadmaster engine. And 


these great trucks list for less than comparable madels of any other make! 


Chevrolet Division of General Motors, Detroit 2, Mich. 
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For more information, use coupon on page 213. 
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CHEVROLET ADVANCE-DESIGN 
TRUCK FEATURES 


TWO GREAT VALVE-IN-HEAD ENGINES — 
the Loadmaster or the Thriftmaster —to 
give you greater power per gallon, lower 
cost per load. POWER-JET CARBURETOR — 
for smooth, quick acceleration response 
DIAPHRAGM SPRING CLUTCH —for easy- 
action engagement. SYNCHRO-MESH 
TRANSMISSION —for fast, smooth shift 
ing. HYPOID REAR AXLE—for dependa- 
bility and long life. TORQUE-ACTION 
BRAKES — on light-duty and medium-duty 
models and on front of heavy-duty models 
TWIN-ACTION REAR BRAKES—on heavy-duty 
models, DUAL-SHOE PARKING BRAKE—for 
greater holding ability on heavy-duty 
models. CAB SEAT—with double deck 
springs for complete riding comtort. 
VENTI-PANES —for improved cab ventila- 
tion. WIDE-BASE WHEELS —for increased 
tire mileage. BALL-GEAR STEERING —for 
easier handling. UNIT-DESIGNED BODIES — 
for greater load protection. ADVANCE- 
DESIGN STYLING—for increased comfort 


and modern appearance. 





in —* 
in value 


in sales / 










Paramount Packaging Pointers 


GENERAL BAKING COMPANY 


oe 
ee eg 


Recipes 


On 


peat 


production-wise 
itmost goodwill potential of 
after the 
housewife’s 


the 


prod 


cuphp 


package 


revers¢ ide beckon 


ale Costs no 
and 


even 
ict is in the 


ard 


more 
utilizes 


¢ Makes Sense 
When it 


lined self-service merchandis 
ing. The incorporation of this 
handy, fill-in price spot has 
silently clinched many a 
speedy sale for Bond Stuffing 
Mix. 


comes to stream- 


See-Thru Wrap 


Made of duplex heat-seal- 
ing cellophane for visibility 
and durability; and colorfully 
printed in golden yellow and 
Parabrite red for saleability 
Bold brand identification; 

‘isp design, terse punch 

vet the complete story 
one, two. 


Flavor-Lok Bottom 


Heat sealed to capture and 
retain all the flavorful, aro 
matic pungency of Bond’s 
carefully guarded seasoning 
recipe. Peak flavor goodness 
is released only when con 
sumer is ready to use. 


4 a a san 
THE TEMPTING 
IPES BELOW! - 


PoutTeY 
STUFFING 
RECciPEs < 


samt 
 stanoisw . 
SUGGESTS, 


At No Obligation Whatever 


Paramount's expert Packaging Staff will 
submit 
of your package 
ample of your present package or note 


to analyZe, 


incre 
at 
a 


comment and 
the effec 


Simply send a 


asing 


problem 


producers of 
persuasive 


k 


packagi 


: 


tiveness 


PARAMOUNT 


be only too glad 
constructive pointers fo 


requirements, 


OFFICES: 
New York 
Chicago 
Boston 
Baltimore 
Cincinnati 
Dayton 
Norfolk 


PAPER 
PRODUCTS 
co., INC. 


HAMILTON ST. AT 19th * PHILA. 30, PA. 


PRINTERS AND FABRICATORS OF CELLOPHANE, GLASSINE, ACETATE, 
POLYETHYLENE AND PLASTICS IN BAGS, ROLLS AND SHEETS 


For more information, use coupon on page 213 











M. Jj. Swortfiguer of The 
Kroger Co. St was 
elected 53-54 
American 
Engineers at its annual meet 
ing in (¢ hicago Elected as 
Ist. 2nd, and 3rd vice presi 
dents, respectively, were Wal 
lace K Stroehmann 
Bros. Co., Williamsport, Pa., 
Elmer F. Glabe, Food Tech 
nology Inc., Chicago, and 
Martin Eisenstaedt, American 
Philadelphia 


Louis, 
president of 


Society of Bakery 


Swanson 


Stores Co., 


Louis Ratzesberger, Jr., presi 
dent of Illinois Canning Co., 
Hoopeston, Ill, has been 
elected "53 president of Na- 
tional Canners Assn. Named 
vice president by members 
vathered at the recent con- 
vention was E. E. Willkie, 
president of Pacifie American 
Fisheries, Ine., Bellingham, 
Wash., president, and a di 
rector of Cedergreen Frozen 
Pack Corp., and a brother ot 
the late Wendell Willkie 





Inc., Oak 
purehased 
Foods, Ine 
operation in 


Safeway Stores, 
land Catif.. has 
American Home 

and will begin 
June 


Schlitz Brewing Co. will build 
i $250,000 warehouse — in 


Miami 


Strietmann Biscuit Co., Cin 
cinnati, division of United 
Biscuit Co., plans operation 
of a larger cracker and bis- 
cuit plant in Macon, Ga 


William Wrigley Jr. Co. will 
begin construction in June of 
aw $3,000,000 chewing gum 
plant in Cruz, Calit 
to be completed in August 


1954 


Santa 


Personnel 


James Amento has _ been 
named president and general 
manager of August Wagner 
Breweries, In 


N. L. Bosworth, board mem 
ver of Canada Dry Ltd., has 

elected vice-president 
and general sales manager of 
hat company. 


Buxton of California 
Foods Ine., was 
president of Western 
Food Proce Assn 
up's annual conven 

min February. 


sors 


N. R. Clark, former vice 
president of Swift & Co. has 
received — the Institute of 
American Poultry In 
first award. 


lustries’ 


service 


Henry G. Duvernoy, president 
of Duvernoy Bakeries, Ine., is 
chairman of New York Heart 
Fund’s baking and confection 
ery division. 


FOOD 


Max Freedman, president of 
Cook Coffee Co. of Cleveland, 
has been elected a 
lent of the 
(Committee 


vice-prest 


American Jewish 


Gomberg has re 
consultant 


Louis R. 
opened offices as 
on wine problems. He 
formerly research director of 
the Wine Institute. 


Was 


Dwight K. Grady has been 
elected board chairman ot 
California Fig Institute 
Maryann Krecklow has bee: 
named assistant director 
nutritionist of Dairy 
of Milwaukee 


and 
Couner 


Eugene H. McKay has «a 
cepted appointment as 
president and 

ager ot satt le 


vice 
general man 
Food 


Q Creel 
Co., Battle Creek, Mich 


William B. Murphy, Campbell 


Soup Co "Ss vice president since 





ENGINEERING, 


Winston A. Churchill has heen 
of produc 
Ander 


Santa Bar 


ippointed director 
tion and research by 
Foods, Ine 
Calit 


sen’s 


bara 
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J. G. Brereton is recently ap- 
pointed president of Sheffield 
Chemical Co., Ine., a subsidi- 
ary of National Dairy Prod- 
ucts Corp. The new company 
will have its headquarters at 
Norwich, N 





1940, has succeeded the 
company’s retiring president 
James MeGowan, Jr. 


C. E. Nelson, vice-president 
in charge ot processing of 
Kraft Foods Co., is new presi- 
dent of Ovson Co., subsidiary 
of National Dairy Products 
( orp ; 


Kenneth W. Pike has been 
named director of engineering 
and planning for Quaker Oats 
Cr 


Fred Roberts, formerly with 
Tea Garden Products Co., will 
head Bagley Canning Co.’s 
new specialty department. 


Conrad F. Sauer, III, has suc- 
ceeded his father, the late 
C. F. Sauer, Jr., as president 
of C. F. Sauer Co. 


Alfred N. Steele, president of 
Pepsi-Cola Co., was honored 
with a plaque at the fourth 
annual banquet of the Pepsi- 
Cola Distributors Assn. 


Frank R. Taylor is new gen- 
eral manager of Canadian 
Sugar Factories Ltd., Alberta, 


Canada 


Irving Tenenblat of Monarch 
Provision Co, has been elected 
Chicago Meat 
Wholesalers Assn. 


president of 
Packers & 
Walter D. Tiedeman has as 
sumed executive 
director of National Sanita- 
tion Foundation 
ratory. 


duties as 


testing labo 


Associated 
Industries 
Arthur Colton Co. announces 
Harold H 


laboratory dire: 


appointment of 
Simpson as 
tor 


Barry-Wehmiller Machinery 
Co.’s board has elected Emil 
O. Birkner, vice-president of 
operations, as a director. 


FOOD ENGINEERING, 


Chase Bag Co. announces ap- 
pointment of Robert N. Con- 
ners as executive vice-presi- 
dent, and William N. Brock 


as general sales manager. 


Continental Can Co.’s board 
or directors has elected Ben- 
jamin C. Betner, Jr., a vice- 
president. 


Dodge & Olcott, Inc.’s new 
president is John L Cassullo. 


Givaudan Corp., New York 
City, has elected E. R. Durrer 
president of the company and 
its aftiliates. 


Timken Roller Bearing Co. 
announces appointment — of 
Richard K. MeConkey as as- 
sistant general manager of 
company’s industrial division. 


Westfield River 
Russell, Mass., and its sub- 
sidiary, Glassine Paper Co., 
West Conshohocken, Pa., have 
elected R. L. Cain to the 
board of directors. 


Paper Co., 


Deaths 


Fred Firmenich, 79, former 
head of Firmenich et Cie 
Jan. 5 


William Fries, 91, retired 
hoard chairman of California 
Packing Corp. and canning 
pioneer Feb. 20, 


Frank H. Gordon, 74, former 
vice president of Lukens Steel 
Co Feb. 10. 


Mrs. Ethel Dorance, 75, an 
owner of Campbell Soup Co 
March 10, 


Clifford L. Harrison, 52, mem- 
ber of Polak & Schwartz, 
Inc., flavor and essential oil 
makers Feb. 4. 


Ralph D. Ward, 63, president 
of Drake Bakeries, Inc., New 
York, and vice-president of 
Borden Co.—Jan. 17 





founder 
ot the 


James L. Kraft, 78 
ind chairman emeritus 
Kraft Foods Co. board, died 
Feb. 16, in Chicago. Noted as 
a pioneer in the cheese in 
dustry, he developed many 
basi« production methods. 
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Preserve that fresh taste in 


Condy 
Tenox 


For complete information 
about the effectiveness of Tenox 
in combating oxidative deterioration 


with 
EASTMAN 
FOOD-GRADE 
ANTIOXIDANTS 


in candy, write to 


EASTMAN CHEMICAL PRODUCTS, INC. 


Chemicals Division 
KINGSPORT, TENNESSEE 











USES SMALL VOLUME 
OF AIR AT LOW 
PRESSURE 


BIN-FLO 


KEEPS BULK MATERIALS MOVING 


BIN-FLO units in bins, chutes, hoppers, ete., 
characteristics to dry, finely ground materials which tend to 
Types for ail materials and con 
No moving parts, simple 
Operating cost, NO Maintenance cost 


restore flow 


pack or bridge in storage 
ditions installation, negligible 
BIN-DICATOR bin level indicator The Fyes 

of the Bin automaucally reports levels of 

materials in storage, automatically controls 

filling machines, prevents waste 


THE BIN-DICATOR CO. 


13946-R Kercheval ® Detroit 15, Mich. 


For more information, use coupon on page 213 261 





PERL OW TRA IE 


This is Why the Nash is the 
_ Most Simple Compressor 


INLET 
. — 


DISCHARGE 
PORT 





ts the Yash! 


There are no mechanical complications in a Nash Compressor. PHU 
A single moving element, a round rotor, with shrouded blades, 
forming a series of buckets, revolves freely in an elliptical casing No internal wearing parts. 
containing any low viscosity liquid. This liquid, carried with the 
rotor, follows the elliptical contour of the casing. 

The moving liquid therefore recedes from the rotor buckets at : No internal lubrication. 
the wide part of the ellipse, permitting the buckets to fill with = - 
gas from the stationary Inlet Ports. As the casing narrows, the Low maintenance cost. 
liquid is forced back into the rotor buckets, compressing the gas, : 
and delivering it through the fixed Outlet Ports 

Nash Compressors produce 75 lbs. pressure in a single stage, Desired delivery temperature 
with capacities to 6 million cu. ft. per day in a single structure. automatically maintained. 
Since compression is secured by an entirely different principle, ; 

; pumping problems difficult with ordinary pumps are often = Slugs of liquid entering pump 

idled easily in a Nash will do no harm. 


Jash simplicity means low maintenance cost, with original 


No valves, pistons, or vanes. 


Saves floor space. 


75 pounds in a single stage. 


p performance constant over long periods. Data on these 
; sent immediately on request 


TT 


NASH ENGINEERING COMPANY 
313 WILSON, SO. NORWALK, CONN. 


262 FOOD ENGINEERING, APRIL, 1953 





Mechanical Separators Counter Freezer 
ust O the Press Use of purifiers in cleaning up older deals with hi 
moisture, must, and dirt in pipe freezers wi ‘ 
} 


lines and equipment is explained Or orn i] " ‘ Tool 
* in Bulletin “0 8 pages fee orks, 712 135th St., Bronx 
New Catalogs and Bulletins Anderson Co., 1935 W. 96th St,, 

Cleveland 20. 


from manufacturers of equipment and supplies Circle 263M on Reader Service Card 
— Free For The Asking — Circle 263H on Reader Service Card 
Gear oe 


. Flexible Valves Fl Ba es 
Food Plant Equipment Cabin SA AAY cases oad 6 
5 I i 1 (ala 
line of pinch-type flexible valves I th ¢ F lt 
n Catalog EM3, long with , : : ' RCE“ DAE Notas ny SUC, 
big gl os a aan tabi ns aaa ? “ pec a Sv pl OS. 2 9252 Hudson Bh _N aaa Ber- 
ulletin 99 deals with 1’ O we aed k ‘ 5 ro ives 1ITIS lexib lve 
steam tube dryers, stressing ec gheny ore um Steel Cor; 2020 _ Palisades Park N j gen, N. ] 
Oliver Bldg., Pittsburgh 22 Circle 263N on Reader Service Card 
Circle 2631 on Reader Service Card 





omy and efficiency. 15 page 


General > American Pransportation Circle 263D on Reader Service Card 
Corp., 135 South LaSalle St., Chi Heat Exch 
igo 90. Rotary Pumps eat Exchanger : 
Magnetic Starters Heavy-duty rotary pumps at fheiency and increased capacity 
Folder describes magnetic motor treated in Bulletin W-483-B2 1 ae : d —, im 
tarters.—Arrow-Hart & Hegemat diagra ind tables. 16 pages.- —— : pee 407 Ww. 
Cleaning Systems Electric Co., 103 Hawthon : Re Ip! ni Pump Di Wor 2, e = : 
Use of central vacuum cleaning Hartford 6, Conn ingte orp., Harrison, N. | 


Circle 263A on Reader Service Card 


em in industry is feat loi le eader S« é 4 
se a st ; Circle 263E on Reader Service Card Circle 263) on Reader Service Catd Ee SERS ae Dea eine Se 


* 


sulletin 5. 20 pages mson 
Bulletin D 0 pag I 


Corp., Syracuse I, } 5 
Waeter Heaters Cutting Boards Magnetic Separators 
Circle 263B on Reader Service Card d é —_ ‘ Line f hard maple cutting Removal ot fe 
Capacity tables and photograph ; Rare, hae te , al] 
of water heaters heating Vater boards are featured in bulletin ; ; 
Water Chiller vith steam, are presented in Bul Volert fiat Co, 265 N. Freedom 
Bulletin offers photographs and letin EB-751. 22 page Bell & \ve Mhance, Ohi 

limensions at bsorption-ty pe Gossett Co., Morton Grove, III Circle 263K on Reader Service Card Circle 263P on Reader Service Card 

chiller. 8 pag Servel, 
Inic., ir Conditioning Dept., 
Evansville 20, Ind 


Circle 263F on Reader Service Card 
Automatic Demineralizers Rotating-Disk Valves 


Lightweight Pump Diagram and specification \ Dimensions and illustrations « 
Circle 263C on Reader Service Card New self priming ntnfugal plain advantages of automati rotating disk-construction valves is 
pump, weighing 55 Ibs. is d nineralizer.—-Penfield Mfs 4 fered in Bulletin 1000. 16 pages 

ribed in leaflet Carvet my Inc., 19 High School Ave., Mer edeen Mfg. Co., 1600 San 
Co., Muscatine, lowa den, Conn edro Los Angeles | 


‘ 


Transformer Laminations 
Drawings and technical n 
transformer laminations are off ! Circle 263G on Reader Service Card Circle 263L on Reader Service Card Circle 263Q on Reader Service Card 


Food Technologists 


KNOW FROM EXPERIENCE 
THAT 


be 4 
Si PRODUCTS 


FROM 


CORN 
HAVE QUALITIES WHICH 
MAKE THEM 


Automatically. 74 Lou Cost! ESSENTIAL INGREDIENTS 


(1) Makes bag from roll of paper, film, or foil 


(2) Fills and counts or measures the contents } | Hardware j 
| | IN THE PREPARATION OF 


(3) Finishes up to 36,000 packages per 8 hour shift | Owe, 
2 ers 


l | 
Whether your product is solid, liquid, powder, } oa 
or multiple items, the Bartelt Packager will place f Multiple Parts | 
the desired quantity in a bag made of any f 


type of heat sealing material. Various types of ds 


feeds are available to handle products from hard- se essa | | CLI NTON FOODS INC 
<“Littyzys | 


ware to soup mix S| 
CORN PROCESSING DIVISION 
CLINTON IOWA 


CORN SYRUPS © CORN STARCHES « LACTIC ACID 
1900 Harrison Ave. Rockford, Ill. CLINTOSE (DEXTROSE) 





FROM A ROLL 
OF STOCK 


TO A FILLED AND SEALED 
SALES- WINNING PACKAGE 
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with Veelos on your machines... 


v-belt replacement 


eeeeeeeeeeeeaeeeeeee 


takes up to 90% less time 


@eeeeeeeaeeeee eee eee e e228 


\etual in-plant records prove that Veelos v-belt can be installed 
and operating in up to 1/t0Oth the time regularly needed to do 
the same job using endless v-belts. 

Matched sets of Veelos are quickly made pin Vous own 
stockroom or at the machine by just coupling the correct 
le nethes for the particular drive. Even outboard bearing drives 
are no problem. You never remove these outboard bearings, 
beeanse Veeclos is installed by simply coupling it around the 
shafts and running it onto the sheaves. And maintaining ade- 
A quick check 
of the Veelos 100-foot reel will tell the inventory story 


quate stor ks of Veelos is prac tically automatic 


Kor full vibrationless power delivery. for fast adjustability 
to keep sets matched. for ease of controlling inventory and 
simplified replacement standardize on Veelos. 


for quick, 





Have you seen this 
Veelos Facts Book ? 


Your Veelos v-belt distribu- 
tors salesman will be glad 
to give you a quick trip 
through this fact-packed, 36 
page book. Youll find it 
well worth the few minutes 
it takes. Next time the sales- 
man calls. ask him to show 


it to you. 








Write for a copy of the VEELOS DATA BOOK. It's fully 


illustrated and packed with useful 


engineering data. 


We'll be glad to send a copy along and you'll be glad 


to have it! 


MANHEIM MANUFACTURING AND BELTING COMPANY 
605 Manbel St., Manheim, Pa. 


ADJUSTABLE TO ANY LENGTH 


For more information, use coupon on page 213 


e ADAPTABLE TO ANY DRIVE 
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Continuous Feeder 
Continuous feeding 

Ww naterials 1 rl 1 

booklet—Pulva Corp., 550 High 


ees Perth Amboy, N ] 


Circle 265A on Reader Service Card 


Air Conditioner 


Catalog ] presents tne 
mnditioning ¢ 
> 0 ; 


nt mges Clarage 


Co., Kalamazoo, Mich. 


Circle 265B on Reader Service Card 


Heating Equipment 
Heat exchanger and allied 
quipment are dealt with in folder. 
Kewanee-Ross Corp., 1407 W. 
Ave., Buffalo 13 
Circle 2630 on Reader Service Card 


Circle 265C on Reader Service Card 
Extraction Rack 


Leaflet 


newly designed extraction ra k in 


explains teatures. of 
t 


ndustry through specif 
h Labline,  Inc., 
Desplaines St., 


ations and 
217 N 
Chicago 6 


Circle 265D on Reader Service Card 


Control Equipment 


Solution Control 
Bulletin covers electronic, auto 

matic feeding and solution control 

for bottle washing. 96 


Diverse Corp 
Chi pt 13 


pages 


1820 Roscoe St., 


Circle 265E on Reader Service Card 
Detector System 
Electrom 
perature ot 
leaflet 
426 


ystem for observing 
stored grain 


Hot Spot De 
Keo Wav, De 


treated in 
tector In 


Moines 


Circle 265F on Reader Service Card 


pH Meter 
Portable 


hyatt 


pH meter, power 1 | 
radio batteries is described 
pamphlet.—Photovold Corp 
Madison Ave., New York 16 


Circle 265G on Reader Service Card 
Heating Controls 
Line of 


controls is described in 


Barber-Colman Co., Rock- 


heating and air condi- 


¢ 
ford, Ill 
Circle 265H on Reader Service Card 


Flow Regulator 

Bulletin 521 explains direct act- 
ing flow rate regulator, supplying 
ipacity tables and photos —W. A 
Kates Co., 40 Waukegan Road, 
Deerfield, Il 


Circle 2651 on Reader Service Card 


Canning Instruments 

te line ft instruments 

inning and preserving indu: 

ire dealt with in Catalog 

( favlor Instru 
Rochester 1 


Circle 265) on Reader Service Card 


Indicating Thermometers 
Folder offers specifications of 
indicating and recording thermom 
eters Minneapolis - Honeywell 
Regulator Co., Wayne & Wind 
Philadelphia 44 


rim Aves., 


Circle 265K on Reader Service Card 


Temperature Control 


Industrial temperature meas 
and control through in 
trumentation is covered in Bul 
letin. 101 24 pages.—Partlow 


New Hartford, N. Y. 


urement 


( /Orp P 
Circle 265L on Reader Service Card 


Process Piping 


Food process pipmg, engines red 
for requirements, 1s dealt with in 
leaflet—l’ood Equipment & Spe- 


jalties Co., Wilmette, II 
Circie 265M on Reader Service Card 


Liquid Level Controls 

Control of liquid level de spite 
temperature or pressure 1s subject 
f leaflet Magnetrol Inc., 211' 
South Marshall Blvd., Chicago 23 


Circle 265N on Reader Service Card 


Temperature Regulators 
Self-operating temperature reg 
lators for steam, liquids, rr ga 
covered in Bulletin ST162 
Stacon Corp Palisade 
N. | 


Circle 2650 on Reader Service Card 


Recorder Controller 
Bulletin 465 illustrate 
rcular case controller for auto 

mtrol of temperature, pre 
liquid leve 


( Foxboro Ce 


hurmidit 


, Foxboro, 


Circle 265P on Reader Service Card 


Materials Handling 


Industrial Elevators 


Bulletin 5211 deal line of 
nd ] 


Circle 265Q on Reader Service Card 


Truck Attachments 

Increasing efhiciency of powered 
industrial trucks is covered in 
booklet. — Elwell-Parker Electri 
Co., 4205 St. Clair Ave., Cleve 
land 3 


Circle 265R on Reader Service Card 
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Herringbone Gear Drives 
Rating tables, and illust: 

f herringbon rear d 

fered in Book 25 

Link-Belt Co., 

r Chicago ] 


1¢ f ive 
7 N. Michigan 
\ 


Circle 2655 on Reader Service Card 


Aluminum Closures 
Bulletin covers aluminum clos 
res in food, and a ated indu 
i 28 page \/uminum Corp 
i America, Pittsburgh 19 


Circle 265T on Reader Service Card 
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“A Simple CONTROL IS THE Best CONTROL" 
... for efficiency’s sake... 


SPECIFY- 
cass 





PHILLIPS 


FLOAT CONTROLS 








FLOAT CONTROLS 


Direct Feed and Remote Feed types adaptable 
for high side or low side applications. Capaci- 
ties range from 1 to 1000 tons for “Freon”; 1 

to 2000 tons for ammonia. 


REFRIGERANT INJECTOR 


Phillips refrigerant injection provides high 
efficiency evaporation with ‘Freon’’, espe- 
cially in high capacity, flooded operation 

m3 


LIQUID RETURN SYSTEM 


The Phillips system protects ammonia 
compressors against liquid slop-over 
and gives dry suction line gas for 
top compressor efficiency. 
For dependable, efficient operation of your pres- 


wes ent or neu <a choose Phillips—engineer- 
—— 48 ing advice willingly given, Write for catalog. 
DESIGNERS AND ENGINEERS 


H.A. PHILLIPS & C * REFRIGERATION CONTROLS SYSTEMS 


3255 W. CARROLL AVENUE e@ CHICAGO 24, ILLINOIS 


REPRESENTATIVES: Tue C & S Equipment Co 
2103 S. San Pedro Street, Los Angeles, California 
Mason EManuets Co. ¢ 90 Dearborn Street, Seattle 4, Washington 


eemee, Polyethylene Bag Sealer 
% seals bags FASTER 
. costs only $125! 


MERCURY Model MPE.-I1 
designed specifically for seal- 
ing polyethylene or pliofilm 


Based on a new sealing principle, this low-cost, 
manually-operated sealer solves your sealing 
problems. No experience needed, very little 
effort required to operate. Straight, perfect 
welded seals—up to 11” are accomplished by 
this machine. 

Test it yourself. Order the MERCURY Model 

MPE-I1 today on a trial basis. 


MERCURY 


Heat Sealing Equipment Company 
331 North llth St. © Phila. 7, Pa. 





Visit 
our Booth 
No. 571 

at the 
Exposition 





For more information, use coupon on page 213 





TAPER-LOCK sheaves run true! The pat- 
ented Taper-Lock bushing grips the shaft 
for the full length of the bushing—holds 
with the firmness of a shrunk-on fit! 

Every belt pulls its full share of the load. 
Grooves, machined on precision equip- 
ment, have identical pitch diameters, as- 
suring equal belt tension. 

Easy on—Easy off. Slip it on the shaft, 
line it up and tighten while sighting. 
In ease and speed of mounting and de- 
mounting you'll appreciate there is only 
ONE Taper-Lock. 

No flange, no collar, no protruding parts. 
Flush hub means safety. 

Taper-Lock sheaves are available from 
distributors’ stocks in complete range of 


sizes in A, B, C and D grooves. 


DODGE MANUFACTURING CORPORATION 
2800 UNION STREET, MISHAWAKA, INDIANA 


GE 


DOD: 


rai a. Mishawaka, Ind. 








CALL THE TRANSMISSIONEER, your local 
Dodge Distributor. Factory-trained by Dodge 
he can give you valuable assistance on new, 
ost-saving methods. Look for his name 

Power Transmission Machinery” in 
tied telephc > book 


under 
your class 


ROLLING GRIP AND 
DIAMOND D FRICTION CLUTCHES 


TORQUE-ARM 
SPEED REDUCERS 


DODGE-TIMKEN 
PILLOW BLOCKS 





For more information, use coupon on page 213 
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Loading Device 
Load-locking, 

vice for use in box ¢ 

described in bulletin. 2 

Ey ins Product Cr 


Mich 
Circle 267A on Reader Service Card 


Metal Fittings 

Bulletin deals with all-purpose 
fittings for low, medium, and high 
pressures.—Chicago Forging & 
Mfg. Co Southport Ave., 
Chicago 14 


Circle 267B on Reader Service Card 


Fork-litt Truck 

Fork-lift truck with capacity of 
1000-4000 dealt with in 
pamphlet escent 


Truck Co 
Lebanon, Pa 


Circle 267C on Reader Service Card 


Stapling Machine 

Manualls perated stapler for 
losing all types of corrugated or 
fiber cartons 1s described in leaf 
let.—Intermational Staple & Ma 
chine Co., 801 Herrin St., Herrin 


I] 
Circle 267D on Reader Service Card 


Industrial Truck 
Lightweight industrial — truck 

featuring front wheel steering is 

explained in folder.—Kalamazoo 


Mfg. Ci Kalamazoo, Mich 
Circle 267E on Reader Service Card 


Curved Conveyors 

Iruck and boxcar loading with 
curved mveyor system is dealt 
with in pamphlet.—Power-Curve 
Convevor Co., P. O. Box 1146, 
Denver 


Circle 267F on Reader Service Card 


Pallet Roller 
Leaflet describes advantages of 
pa let roller for use on slatted 
decks. —Frank L. Robinson Ce 
Oakland 12, 


Circle 267G on Reader Service Card 


Screw Conveyor 
Book 2259 offers 


nical information on screw con 


detailed tech 


vevors and screw feeders. 92 pages 
Link-Belt Co., 307 N. Michigan 
Ave., Chicago 1 


Circle 267H on Reader Service Card 


Belt Conveyor 

lable iid phot 
tures of belt com 
Rapids-Standard ( 
Raj 1s 2 


Circle 2671 on Reader Service Card 


Belt Conveyors 


Ohio 
Circle 267) on Reader Service Card 


Spray Nozzles 

Atomuzing NOZZICS, pr noz 
l and spray nozzle lusters are 
treated in Bulletin 6-A, via charts, 
lrawing ph t nd table 


page Schutte & Koerting Co 
Comwell Heights, Pa 


Circle 267K on Reader Service Card 
Wire Cloth 


Industrial 
treated in folder 


Wire Cloth Co., Cambridge, M 


Circle 267L on Reader Service Card 


Plant Supplies 


Prefab Buildings 

Bulletin describec 
ind funct 
buildings, presenting charts, photos 
ind = diagt c+ page Soule 
Steel Co Army St., San 
Francisco 24. 


Circle 267M on Reader Service Card 


Caulking Compound 

Svnthet rl hher 
nance ind p it inishi 
dealt with in leaflet Del Prot 
tive Coatins 20 E. 42nd St., 
New Y ork ] 


Circle 267N on Reader Service Card 


Industrial Flavors 

Flavor formu 
gestion 

fessior 
tained in I 
Dodge & Olcot I 18 
rick St., New York 14 


Circle 2670 on Reader Service Card 


Synthetic Methanol 


Circle 267P on Reader Service Card 
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Heating Devices 
Electric heater 
1C¢ ire featured 
1). 60 page 

tric Co I 


Circle 267Q on Reader Service Card 


Anti-Corrosion Roofing 


\lertztowr 
Circle 267R on Reader Service Card 


Sheet Fabrication 
Brochure ill 
inize | in | } ich 
icknes 
\lf 


( incinnati 
Circle 2678 on Reader Service Card 


Instrument Tubing 


‘ 


Div., Mantu 
Circle 267T on Reader Service Card 


Foam Insulation 
Book 


n 
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DON'T LOSE PROFIT 
DOWN THE SEWER! 


LANGSENKAMP 3-WAY VALVE 


Stop wasting valuable product. Langsenkamp three- 
way valve provides positive one-point control. Elimin 
ates loss of product by accidental releasing of old 
time tank plug, and prevents possibility of back pres 
sure lifting plug permitting raw stock entering filler 
line. 


Install Langsenkamp 3-way valve ... supplies posi 
tive one-point control and saves time as well. 


WRITE TODAY 
FOR MORE 
INFORMATION. 


Position #1—All positions closed. 
Position #2—Straight through. 
Position #3—To waste line. 


F. H. LANGSENKAMP CO. 


235 E. South St. Indianapolis 25, Ind. 











look at the SERVICE you 
get with AMESTEAM / 


ENERATOR * 


How-to-do-it’’ manual 


] BEFORE INSTALLING, a 


complete 


2? AFTER INSTALLING, our LOCAL service man starts your 


unit and provides three months’ free service 


— PLUS — 


self-contained unit fully piped and 


guaranteed 80% 


—a compact wired for 


low-cost 
efficient 


installation, fully automatic and 


Write now for AMES 
bulletins describing 
20 sizes, 10 to 600 
h.p.,, 15 to 2004 
WRITE 


WORKS inc. 


BOX c-43, OSWEGO, N.Y 


gas or oil 
TODAY. 


For more information, use coupon on page 213 








WHAT'S NEW AT BRISTOL ee “WHAT'S NEW AT BRISTOL 
New Bristol Series 690: 
for use with © 
BRISTOL MINIATURE RECORDERS, INDICATORS, AND CONTROLLERS 











-+-give you 
these new advantages 


@ THEY USE BRISTOL WORLD-FAMOUS MEASURING ELEMENTS 
—the measuring elements with wide-angle travel for positive 
action. These are the same standard Bristol measuring elements 
that are used in Bristol Recording and Controlling Instruments. 
They are the result of over 60 years of experience in instrument 
making and application in practically every industry. Bristol 
measuring elements are recognized the world over for their ac- 
curacy, simplicity, and reliability. There are no better measur- 
ing elements made than Bristol measuring elements. 

@ TRANSMITTING UNITS PROVEN TO BE ABSOLUTELY RELI- 
ABLE AND TROUBLE-FREE. They are very sensitive to extremely 
small changes in the measured quantity, as little as 0.03% of 
range, including reversal. Superior control results from the use 


of a booster valve with output capacity of 3.0 scfm 


@ SIMPLE TRANSMITTING MECHANISM —frictionless operation 
only one pivot and no flexures—will operate in any position— 
is weatherproof and can be installed in any location, pipe-saddle 


or surface mounting. 


@ AVAILABLE IN A WIDE SELECTION OF RANGES: Pressure (0 
to 5” water to 0-10,000 psi), vacuum (0 to 5” water to full 
vacuum), temperature (—100° F. to 1000° F.), liquid level (0 
to 5” water and up), flow (mercury manometer, bell type, and 
Barton meter bodies), and differential pressure (0 to 2.0” water 
to 0-500” water). Suppressed ranges available. Over-range is 
standard, up to 500% for some ranges. Write for free bulletin 
No. A105. The Bristol Company, 115 Bristol Rd., Waterbury 
20, Connecticut. 6.3.8. 


Ra 
a * ) 


a THE DEPENDABLE GUIDEPOST 
OF INDUSTRY 


AUTOMATIC CONTROLLING, RECORDING AND TELEMETERING INSTRUMENTS 
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5 Coiton Chemica ¢ 
Colfoam Div., Cleveland 14 Free Literature—Fast Way 


Circle 269A on Reader Service Card Any of these very-latest cata # L 
Dinas Cintas logs, bulletins, or folders will be | Ow ayne assures 
9 i sped to you gratis. Just note here 


Line of pose ng draimag the specific literature you want, 


overed in Watalog ‘ then circle each key number ou te 5 i 
Josam Mfg. ( ae (there’s one given at the bottom | y if wa r Upp y 
Ind of each item) on the handy | 
Circle 269B on Reader Service Card Reader Service postcard—page 
213. Then sign at the bottom and 
Lightweight Hose mail. 
Three new type ral wire For your convenience, too, all 
reed flexil ire dealt items in this department are 
American listed and keyed in the Reader 
] Park Service Section. 





Circle 269C on Reader Service Card : ; 
; Ventillating Units Surveys and test wells 
Plastic Diglycerides xhausters for wall or roof ap 
acl sence tena: Seseiat sar nay ag 0 onda oie I} | Analyses and recommenda- 
discussed in Bulletin 35 ir Exhausters, Archi 


| Corp ) ast Madi tect Id 333 N. Pennsylvania | tions 





Chicago St., Indianapolis 4 : 
Pumps, screens, casings 
Circle 269D on Reader Service Card Circle 269E on Reader Service Card 


Installation and maintenance 


Miscellaneous For information on any phase of water supply ot 
: | equipment, contact your nearest Layne Associat 
Sound Control Production Estimates 


pany or write Layne & Bowler, Inc.. Memphi 
Svnthet 


booklet 


Lae oyae -\ Water Wells © Vertical Turbine Pumps 


| 
——_ 


Water Treatment 


Circle 269F on Reader Service Card Circle 269M on Reader Service Card 


Power Distribution Offset Reproduction 
inks SO niidea | 
Bull 1 GEA 900 is gui Methods and equipment ne ies Th } t th 
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“He never was much for letter- 
writing when he was in. college. 
But he must know how anxious 
Mother and Lar now that he’s 
off in Korea. Haven't heard from 
him in six weeks. OF course, they 
say ‘no news Is good news... but 
I wonder. Maybe he can’t write 

because . mavbe he’s in a hos- 
pital somewhere And maybe he 
needs blood. [dont know... but 


I'm not taking any chances. That’s 
why 2m giving blood.” 
* * * 

Yes. all kinds of people rive blood 

for all kinds of reasons. But 
whatever your reason, this you ean 
be sure of: Whether your blood 
goes to a combat area, a local hos- 
pital, or for ¢ ivil Dele nse needs 
this priceless, painless gift) will 


some day save an American life! 


Give Blood Now 


CALL YOUR RED CROSS TODAY! 


NATIONAL BLOOD PROGRAM 


FOOD 


Business Executives! 
vf Check These Questions! 


If you can answer “‘yes”’ to most of them, 
you—and your company—are doing a 
needed job forthe National Blood Program. 


Have you given your employees 
time off to make blood donations? 


Has your company given any rec- 
ognition to donors? 


Do you have a Blood Donor Honor 
Roll in your company? 


Have you arranged to have a Blood- 
mobile make regular visits? 


Has your management endorsed 
the local Blood Donor Program? 


Have you informed employees of 
your company’s plan of co- 
operation? 


Was information given through 
Plant Bulletin or House Magazine? 


Have you conducted a Donor 
Pledge Campaign in your company? 


Have you set up a list of volunteers 
so that efficient plans can be made 
for scheduling donors? 


FS SEe Pi eee 


Remember, as long as a single pint of blood 
may mean the difference between life and 
death for any American ... the need for 
blood is urgent! 
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PROFESSIONAL SERVICES 


PROCESSING PROBLEMS — PRODUCT DEVELOPMENT — MARKET RESEARCH 

— PLANT LAYOUT and DESIGN — PACKAGE DESIGN and TESTING MANAGE- 

MENT — PUBLIC RELATIONS — GENERAL CONSULTING — PATENTS 
CHEMICAL, BACTERIOLOGICAL and NUTRITIONAL ANALYSIS 








J. PAUL BISHOP AND ASSOCIATES LEWIN ASSOCIATES SCHWARZ LABORATORIES, Inc 























Our Industrial Consultants Pent 
Consulting Engineers DAVID N LEW! IN, Pb.D., FOOD CONSULTANT Consultation on Food I ‘ 
Chemical IOSEPH D LEWIN, CONSULTING ENGINEEK Analyses of Foods and Beveray 
Specia Design Lay Investigations Consulta Food Plant Design and 1 Imt 
Designing mat ae and Engineering of Nev tions—Reports Market Investigations— Bakeries ! arch ar rive t 
and Mod “ing of Food and Chemical Plant >, = ood Preserving by Heat, Drying Legal Testimony 
and I 1 ; ‘ —— ation in Managing, Warehousing Write bulletir g fa t and 
Write P. O. Box 348 Formulae, New Produ 230 Washington St., Mount Vernon, N. ¥ 
Cha t Iir w.. 3%. 36, ht. Y JUdson 6-1748 
BRADBURY RESEARCH ASSOC., INC. KARL B. NORTON & ASSOCIATES FOSTER D. SNELL, | INC. 
Research Chemis mm “i 
Food Plant Consultants goed K. TRESSLER & ferent Organoleptic Panel Testing 1 tlati and 
~ TING Food yists and Engineera Stability: Protect Packaging 
PLANT SANITATION—MANDATORY LABELING Ssmaiatiate tn : ati ehpetinra elisa asi ti eiceasenre clic Inquiries invited on food resea prot 
LABORATORY SERVICES; Filth in foods, food Equipment Testing and Evaluation Wood Praagine Official Laborat \ ation of 
analysi bacteric gical tests By-Product | ation; Manufacture of Pure Fruit I 1 Distribut In 
Fla 29 West th Street New Y ee 
817 Moody Street Waltham 54, Mass North ¢ po Road Westport, Conn WA 4-88 














FOOD DEVELOPMENT LABORATORY GUSTAVE T. REICH STRASSURGEE & penal 





Consulting Service Che : I neti j 1 Ts 
8S. W. ARENSON, DIRECTOR ( ilting Chemical Engineer Specia Car {and Glassed |} 
borat . es 
Service to the » Beking and Potato Continuous Processe Suge Labora 
ip Ind te Plant t Testing ” Produ Mayonna 

Bales. weeine Che nn cal, Physical . plete Plants Yea Molasses artvr we ever ae Se Filth , 
Produ € es ent Formulation vir ty ¢ ont ) \ Dry lee - Waste K 1 and Drug Lit l t Testimony 
403 E ee 'P ce os roa Ay , . as 
Baltimore, Md. New “Xe N. ‘y 1422 Chestnut St Philadelphia 2. Pa i4 Eutaw Place a ‘ Ma an 














INGREDIENTS /.- he FOOD PROCESSOR 


WHuerRE To STORE Flavoring Extracts Flavoring Syrups Chill-Proofing Agents Vegetable Oils 


Special Vinegars Anti-oxidants Bakers Jellies Essential Oil 
FROZEN Foops Baking Powder Milk Products Eqg Products Inhibitors 
Nut Pastes Stabilizers Shortening Coatings 
Vitamins Fillings Starches Sugars 
Yeasts Spices Herbs Gums, etc 























UAKER CITY a a 
coun emAen CO., Ine. Prepared to your Specilication A - 


PHILADELPHIA, PA. —oe . : y if. 
3 WAREHOUSE LOCATIONS HERBS, SPICES, ROOTS, BARKS if 

/ Proper Temperature for Frozen Foods We have for immediate delivery nearly 1000 / VT Ais 
varieties of herbs, roots, and barks. Collected 
from every corner of the world, these quality 
herbs are carefully selected and prepared by ex 6 ¥»% 
perts in our shop. Available in any quantity 


pbs | alns 
{ ; New Write today for complete catalogue cari tnwel is “3 






CARROT OiL 


makes foods 






golden yellow 








Es and price list ( * al { aus 
Advertisements NATURE'S HERB CO., Dept. L 


345 O'Farrell St., San Francisco 2, Calif 


received by April 16th will appear in 








the May issue subject to limitation of 
space available. Address copy to the IT this or other advertising does not 
supply the information wanted 
FOOD ENGINEERING concerning ingredients for the 
food processor, please write: 


330 W. 42nd St., New York 36, N. Y. NUTRITIONAL RESEARCH ASSOCIATES 
FOOD ENGINEERING 205 Broad St., South Whitley, Ind 
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CLASSIFIED Ss EA R C | L | C7 ~ T S FE c T | ‘@) N ADVERTISING 


EMPLOYMENT e¢ BUSINESS 


UNDISPLAYED RATE: 
Minimum 3 Lines 
payment count 5 average words 


$1.20 ao Line 
To figure advance 
os a ling 

POSITION WANTED & 
OPPORTUNITY WANTED 
rate is one-half of above rate 
PROPOSALS, $1.20 a line 


INDIVIDUAL SELLING 
undisplayed advertising 
payable in advance 


an insertion 


NEW ADVERTISEMENTS Address New York Office, 330 W. 42nd St., 


OPPORTUNITIES 


INFORMATION: 
BOX NUMBERS count as one additional line 
DISCOUNT of 10% if full payment is made in 
advancee of four consecutive insertions of undis 
played ads (not including proposals) 
EQUIPMENT WANTED or FOR SALE ADVER 
TISEMENTS acceptable only in Displayed Style 
New York 36, N. Y., 


e EQUIPMENT—USED or RESALE 


DISPLAYED RATE: 


is $11.50 per inch for all 
than a contract 


The advertising rate 
advertising appearing on other 
basis. Contract rates on request 


AN ADVERTISING INCH is 
vertically on one column, 3 columns 
to a page 

for the May Issue closing April 


measured 7g inch 
30 inches 


16th 














] 
0 W. 42nd 
CHICAGO oN Mich nA 
FRANCISCO; 68 Post 








POSITIONS VACANT 


IZATION ff« 


SELLING OPPORTUNITY WANTED 


\ 


BUSINESS OPPORTUNITY 
Long established firm in Kansas City, now can- 


We ‘ rect hair gr era nae 


WANTED—PLANT ENGINEER 


10 to 15 years experience in food industry 
for manufacturing plant in New Jersey. Should be 
familiar with steam plant, air conditioning and 
automatic packaging machinery Responsibilities 
will inctude all plant maintenance M degree 
preferred Send complete resumé and salary re 
quirements to 


with 








CHEMIST 
Chocolate Experience 


graduate ¢ ead ex 








CHEMISTS—ENGINEERS 


An active, confidential service! 
Interview at your convenience. 


Call, write or wire: 
Gladys Hunting (Consultant) 
Drake Personnel, Inc. 
7 W. Madison St. Chicago 2, Ill. 








PROCESS ENGINEER $8,000 


Midwest 4A company has excellent open- 
ing for a Chemist or Chemical Engineer 
with processing experience. 
Contact — BARNEY KIMBALL 
O'SHEA EMPLOYMENT SYSTEM 


America’s Largest’ 
Tel 


64 E. Jackson, Chicago, tl WAbash 2-1884 








CALIFORNIA PLANTS 
FOR SALE OR LEASE 


New INDUSTRIAL SURVEY gives current facts 
on plant sites and factories available in Metro- 
politan Oakland Area (MOA) where tremendous 
growth spells PROFIT Sites in urban, suburban 
and rural areas. Plants to meet your individual 
requirements built for you on sites you select. 228 
national firms already enjoy MOA advantages 
savings in shipping time and cost: major terminus 
for rail, truck, air, sea carriers: all-season pro- 
duction and demand phenomenal, continuing 
GROWTH Serve the multi-billion dollar West 
market from this hub location. Send for a free Data 
Sheet outlining facts available in our Industrial 
Survey Address 


Alameda County New Industries 
Committee 


Suite 502, 427 - 13th St., Oakland, Calif. 











WANTED 
TO EXPEDITE PRODUCTION 


Food Processing Equipment including 
Aluminum and S/S Kettles, Mixers, 
Vacuum Pans, Dehydration equipment, 
Grinders, Elevators, Stills, Colloid Mills, 
Conveyors, Filters, Packaging Units, 
Wrapping Machines. Will consider a 
set up plant now operating or shut down. 
When offering give full particulars. 


P. O. Box 1351 
Church Street Sta., New York 8, N. Y 





FOOD PLANT WANTED 
We are now manufacturing over $20,000,000 in 
various lines and wish to expand by acquisition of 
assets of stock of one or more industrial companies 
in our negotiations the sellers’ problems and wishes 
will receive full consideration. Present personnel 
will normally be retained 


Address all replies 


“Confidential” C. J. GALE, Sec. 
233 Broadway, N. Y.7, N.Y BA 7-1819 








Prompt ANSWERS 


to business problems . . . 


iN ISCELLANEOUS business problems 
"are daily being solved quickly and 
easily by the use of the Searchlight 
(classified advertising) Section of this 
and other McGraw-Hill publications. 


When you want additional employees, 
want to buy or sell used or surplus new 
equipment, want additional products to 
manufacture, seek additional capital, or 
have other business wants — advertise 
them in the Searchlight Section for 
quick, profitable results 


American Machinist 

Aviation Week 

Business Week 

Bus Transportation 

Chemical Engineering 

Chemical Week 

Coal Age 

Construction Methods & 
Equipment 

Electrical Construction & 
Maintenance 

Electrical Merchandising 

Electrical World 

Electronics 

Eng. & Mining Journal 

E. & M. J. Markets 

Engineering News-Record 

Factory Mgt. & Maintenance 

Fleet Owner 

Food Engineering 

Nucleonics 

Power 

Product Engineering 

Textile World 

Welding Engineer 


Classified Advertising Division 
McGraw-Hill Publishing Co. 
330 W. 42nd St., New York City 36, N. Y. 
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SEARCHLIGHT SECTION 
ENNNNNNLNNNNNAANUNNLNNANNANNLNNANNAHNANNANNANGUANVNNAN VAN VANVUNUTNUN NTN NUNN OTN ONY 


MODERN REBUILT EQUIPMENT UNION 
At Tremendous Savings = 


International Stainless Steel Straightline | Stokes, Day, New Era, Hottman Mixers, | Triangle Package Models, G2C, G2S, 
Vacuum Filler, with automatic Feeder. 2 to 3500 gals. with/without Jackets, N2CA Elec-Tri-Pak Fillers 
Single and Double Arm Agitators Horix and Elgin S. S. Rotary Fillers 
Baker Perkins 150 gal. Unidor Steam | Filler 4-Head S. S. auto. Piston Filler 
Kyler A and Burt adjustable Wraparound 
, oa . Jacketed Double Arm Mixer. Stokes, Colton semi auto. and auto. Tube 


Labelers. ; 
Saticr Pabion 00. HUN ed Renee Tri-Colloid #5 Mill and Homogenizer. Fillers and Closers. 
Heavy Duty 50 to 150 gal. Double Arm | Mikro 4TH, 3TH, 2TH, ISH, Bantam | Doughboy, Amsco Rotary Bag Sealers 


Jacketed Mixers, Sigma or Fish Tail (S.S. also) Pulverizers; Schutz O'Neill, | Standard-Knapp No. 429 Carton Sealer. 

Blades. Stedman Mills. Hudson Sharp Campbell automatic cello 
Day and Robinson Dry Powder Mixers Allis Chalmers, Great Western Sifters. phane Wrapper. 

and Sifters, 100 to 10,000 Ibs. cap. Colton 2, 3 Rotary Tablet Machines Hayssen; Package Machy. Co. FA, FA4, 
J. H. Day 75 gal. Imperial Double Arm | Pony M, ML Labelrites; Ermold, World DF, CA2; Miller and Scandia auto- 


Steam Jacketed Mixer semi, fully automatic Labelers: matic cellophane Wrappers 
Oliver 799E auto. cellophane Wrapper 


4. H. Doy Pony Mixers, 8 gal. cop. aes Saleh Teamnurap iter. Shriver, Sweetland, Alsop Filter Presses 
B. P. type 3500 gal. Steam Jacketed S. & S. GI, G2 and G6 Auger Fillers Huhn Steom and Gos Fired Rotary Dryers. 

Double Arm Mixer F. J. Stokes HG88 Duplex Auger Filler. Pneumatic automatic Cartoning Unit, 60 
Day 650 gal. Jacketed Jumbo Mixer. Whiz Packer and Triangle Fillers. and 30 per min. 


» 


LLBRERVALALAAAELLSLALAVLLELALALLKA LALLA RASASSVSSSSS SSS SSS 


Resina Model LC automatic Capper. 








Additional Information and Prices Available on Request 


UNION STANDARD EQUIPMENT CO. TOP PRICES PAID 


FOR YOUR 
318-322 Lafayette Street New York 12, N. Y. SURPLUS EQUIPMENT 


aaa ian 


AAAS SUSU NSS S SSS SOS SSS SSS SSS SSNS 899999999999 95595 555 4453S SN os 


FOR SALE FOR SALE MODERN PACKAGING 


> 





2000 gal. Pfaudler S.S. Tank, insul 
Tanks: Pfaudier 3000 gal. glass lined vert. jktd. 250 gal. S.S. Tank, 42°x42”, agit EQUIPMENT 


Disintegrator: Reitz 40 ho 

Pulverizer Micro Bantam tvoe SH, stain. steel 600 Ls sc if Tank, 54°x60", = 
Powder Mixers: 100 to 2000 th, capacities. A Ss. ( lad Tkt ‘akties, aan FOR IMMEDIATE DELIVERY 
Liquid Fillers: Vacuum and Siphon types. 150 gal. S.S a Kettle, 42x34 agit 

sola more ane ofa oo aoe ae HTB 100 to 200 gal S.S. Mix Tanks, water jkt SPECIAL 

ventrifugal: Sharples airtight st. stee ‘ A , . . , 

Kettles: Stain. Steel, all sizes, new and used oe Eeotritonss A dps th og ee PNEUMATIC SCALE co. 60 Per Min 
Filter Presses: 7. 10. 12. 24” 55 Pi 1500 He aunaanivene x isnatiaies ute Fully Automatic Cartoning Line 
Dryers: American 42 x 120” double drum, Model 148C Stokes Vacuum Pump, to” H.P consisting of 

Starch Coolers: 100 gal. stain. steel, 20 psi Hobart Grinder, 1" H.P z Automatic Feeder, Bottom Sealer, 4 
Fillers: Geyer, Kiefer, Visco. M&S., Elgin 2” Cherry-Burrell S.S. Pumps, 2 H.P cale Net Weight Filler, Top Sealer, 
Labelers: New Jersev, World. Knaoo, Burt, Ermold 3000 gal S.S. Truck Tanks, Trailerized Compression Unit and Sheet Feed 
Dough Mixers: Day, Read, Hobart, Champion 32 & 36x84” Double Orum Dryers Tightwrap 

Cappers: Capem Pneu. Scale, Elgin, U. S iit Packeorioars, Coolers . Fillers, Washers 


Fillers: Aloms. rid. Soerkder, taauchtad Sond on. gout snenietes PNEUMATIC SCALE CO. 35 Per Minute 
Send us a list of your idle equipment LESTER KEHOE MACHINERY CORP Automatic Cartoning Line 
LOEB EQUIPMENT SUPPLY CO. 1 East 42nd Street New York 17, N. Y Automatic Feeder, Bottom Sealer, Liner, 
1931 W. North Ave Chicago 22, Ill. Murray Hill 2-4616 Filler, Top Sealer and Compression 
Unit. 
. L. FERGUSON PACKOMATIC HIGH 
SPEED (70 Per Minute) Cartoning Line 
VISCOLIZER FOR SALE consisting of 


Cherry-Burrell, 650 gal. capacity, stainless 
steel sanitary head, 20 H.P., 3-60-220 motor, Automatic Feeder, Top and Bottom 


about 12 years old, in good condition, Sealer, 18 Spout Volumetric Filler with 
$875.00. rising and falling bed. 


OAKES & BURGER CO. STOKES & SMITH Model B. Transwrap 
Cattaraugus, N Y. tised3 f with Auger Fillers. 
sed in manufacture of butter, STOKES & SMITH Model HG84 Fully 


powder and other dairy items Automatic Auger Filler with vacuum 
attachment. Also Models G and GD 


300 Ton FREON Priced to sell. Send for list. Sait hadinteiiie 
2—WORTHINGTON CARBONDALE COMPRESSORS PNEUMATIC SCALE CO. 10” Simplex 
Type VDA ] x 4 V-Belt dr. With 


New F silent { Labeler 
= ROY V. NELSON, owner PNEUMATIC SCALE CO. 4” Duplex Front 


Hiawatha, Kansas | 

. M. DAVIS, 510 LaSalle St., St. Louis, Mo. “ae CHER 34 Spout and 12 Spout 
Stainless Steel Rotary Vacuum Fillers. 

CAPEM 4 Head Fully Automatic Capper. 


FOR SALE MACHINERY FOR SALE —————— WANTED 


2—-Devine +5 Vacuum Dryers with ten 4 Dehydrators, Louisville 6 x 50 and Single Machine or Entire Plants 
heating shelves Davenports 6 x 40. All in excellent con 
1—Buffalo Size BB Vacuum Dryer no dition and in operation at the present 


shelves time. Critical inspection invited. ALLIED EQUIPMENT co 
+ 


All have condensers. 
FS-7369, Food Engineering UNIVERSAL GRAIN CO. CF, 940-946 Nepperhan Ave., Yonkers 3, N. Y 
0 W. 42 St.. New York 326. > 425 South St., Newark, N. J Phone: Yonkers $-0442 























¢ Condenser 
$7,500.00 ea 
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SEARCHLIGHT SECTION 


“CONSOLIDATED” 
AAAI 
RATING 
established by 
36 YEARS 
OF CUSTOMER SATISFACTION 





2—Pneumatic Scale packaging units, 
completely titted 
Still set up in Metropolitan area. 
Arrange to Inspect 








Quadruple Effect Evaporator, Calandria 
Type, Brass Tubes, 14,000 sq. ft. heat- 
ing surface 

Devine #:28 Vacuum Shelf Dryers, 
ea. 20 shelves 59° x 78” Complete. 
6’ x 50’ Louisville Rotary Steam Tube 
Dryers 
Horiz. Dry Mixers, 12,000#, 
10002, 60027, 4002. 

Day size 30 Imperial unjacketed Stain- 
less lined, Stainless blades, 75 gal. 
Oliver Vacuum Filters, incl. 8 x 12’ 
116 x 14’, 116 x 18. 

18” x 28” Bird Continuous S/S Cen- 
trifugal, copper housing. 10 HP. 
Mechanical 5’ x 16’ jacketed Cooker. 
Mikro Pulverizers, 2TH, 2S], 4TH 
#12 Sweetland Filters for 36 leaves 
on 4” centers or 72 lvs. on 2” c.c 
Std. Knapp #429 Self-adjusting Gluer- 
Sealer & Compression Unit. 

Bufiovak 6° Vacuum Crystallizer. 

30” x 36” Shriver Filter Press, cast- 
iron, steam-heated. 

Shriver 42” x 42” cast iron Pl. & 
Frame Filter Presses, 18, 27, 36, 54 
chambers, 1” cake. 

Sperry 18” x 18” cast iron Filter 
Presses, P. & F., 11 chambers. 
Patterson 500 gal. steel jacketed, closed, 
agitated Kettle, 1257 jacket. 

Vert. Retorts, 42” x 72”, late type, with 
instruments and crates. 

K.K. Rotary Vacuum 12 Stem S/S 
Filler and Capem Capper. 

Prog. 2 spout S/S Filler, qts. and gals. 
Lee S/S jack. Vacuum Pans, 250 gai., 
300 ga!., 500 gal. 

Shriver 18” x 18” Alum. Filter Press. 
Patterson S.S. 110 gal. Vacuum Mixer, 
sigma biades 
Buflovac Atmo. Dbl. Drum Dryers, 
ae MC ee OO" ee” x a". 
Dopp c.i. Kettles, 80, 150, 350, 600 gal. 
Anco 4’ x 9 Chilling Rolls. 

Glen 340 qt. Mixers 


2,000 #, 





our 36" year’ 


CONSOLIDATED 
PRODUCTS 
COMPANY, INC. 


13-17 PARK ROW 
NEW YORK 38, N.Y. 
BArclay 7-0600 


We Buy Your Idle Machinery 








NOW LIQUIDATING 


equipment from closed breweries 


AT MARION, INDIANA, we offer 400,- 
009 gallons total capacity of one piece 
welded steel tanks (brewery lining) 
from 3500 gal. to 12,500 gal. sizes. Ex- 
cellent bargains in grain handling 
equipment including a Dracco pneu- 
matic system; ammonia compressors 
with condensers; Niagara Cooling units; 
cookers; filters; pumps. 


AT MOUNT CARMEL, PA., We offer 16 
horizonal welded steel tanks (brewery 
lining) 3750, 4200 and 45 gal. cap. 


AT NORFOLK, VA., we offer 13 hori- 
zontal 15,000 gal. welded steel tanks 
(Lastiglas lined); 2 welded steel grain 
bins 4900 cu. ft. each; cookers; filters: 
power case conveyor, etc. 


IN PHILADELPHIA STOCK 


70—-Stainless Steel and Stainless Clad 
Steam Jacketed Kettles, 10, 40, 60. 
80. 100, 150, 500 gal. 


Lee 300 gal. T316 stainless steel 
salad dressing starch base cookers, 
water jacketed, double motion agi- 
tators. 

3000 gal. Horiz. Stainless Steel 
Tanks, insulated & agitated, sani- 
tary fittings, excellent for trans- 
porting, storing or holding milk, 
food products, wines, etc. 


Stainless Steel Tanks, 30. 60, 100, 
150, 200. 300, 400, 500, 1000, 1400, 
3000, 4200, 5700 gal. 


Aluminum Tanks, closed, 275, 330, 
480, 500. 1350, 1450 gal. 

15.000 gal. Vertical Steel closed 
Processing Tanks, 80% int. W.P., 
with 970° 3” pipe coil and turbine 
agitator with 40 HP drive. 
Triangle G-2-C Elec-Tri-Pak Weigh- 
ers & Fillers. 


Elgin Auto. Twin Piston Filter, 


St. St. 


Mojonnier #90 Rotary Vacuum Fill- 
ers, 14-spout; stainless. 
Pneumatic Scale Auto. Duplex Lab- 
eler, Front & Back. 


“H” Wrap Around 
#10 cans. 


Kyler model 
Labeling Machine, to 


1411. N. 6th St. PHILA. 22, PA. 





POSS SOSOSSSOSOSOSSSOSOSOOSOOSOOOSOOS 


® 
4 
6 


Verececoooseooooe 


SEE THESE VALUES! 





IS THE BEST BUY 


[fn BRILL suy 


-Hersey 4'x26’ Monel Rotary Dryer 
—Hersey 3’x26’ Stainless Steel Rotary 

Dryer 

Link Belt Monel 2'7’’x8’ Roto Louvre 

Dryer 

Devine Vacuum Dryers 4, 6 and 10 

40’’x43" shelves 

Devine 227 Vacuum Dryer 17—59°'x78" 

shelves 

Stokes 30’’x8’, 3’x15’ Rotary Vacuum 

Dryers 

Pfaudler 1000 and 1500 gallon, New, 

glass lined Reactors 

Pfaudler 100 gallon glass lined, jack- 

eted Stills with condensers and re 

ceivers 

Buflovak 5'x12’, 

double drum Dryers 

Groen 150, 125 gallon, Stainless Steel, 

agitated, jacketed Kettles 

Mikro Pulverizers 2TH Stainless Steel, 

#1SI, FISH 

Day 2000 Powder Mixer and Sifter 

Robinson 40002 Heavy Duty Mixer 

Rotex 40''x120, 40''x84", 40°x56”, 

20’x48"’ single and double deck Sifters 

Sperry 24’ Aluminum P&F Filter Press. 

Fletcher 48’ Aluminum Suspended Cen 

trifugal, 


42°x120", 42°'x90" 


o-_— 


Send for complete stock list 


RII 


EQUIPMENT COMPANY 
2401 Third Ave., N. Y. 51, N. Y. : 
* 
4 


PPRP HE SSP OEBSSE DP PSS SCOP HSESHSOOSSMESE 


Tel: CYpress 2-5703 - Cable: Bristen, N. Y. 




















Select from 


210,000 irems 


GOOD USED EQUIPMENT 


SOLD + BOUGHT «+ TRADED 
V FULL FINANCING Up to 24 months 
V RENTAL PLAN No capital investment 
V LAYAWAY PLAN A deposit will hold 


Send for descriptive folder 


$14 Bryant St.@ Son Francisco 7, Calif 


FOOD 


307 POWELL ST. 


REBUILT 
MACHINERY 


FOR FOOD & CHEMICAL 
PROCESSING 

@ World Rotary Auto. Labeler 

100 Gal. SS Mixiug Tank 
SPT SS Gravity Filler 

Capem Automatic Screw Capper 
Horman {0 Disc Filter witt 
Pump & Motor 
Conveyors and Acc. Tables 


IN STOCK 
FOR IMMEDIATE DELIVERY 


PROCESS INDUSTRIES 


BROOKLYN 12,N.Y. 
DICKENS 2-102] 








IF THERE IS 
Anything you want 


that other readers of this paper can 
supply 


OR— 
Something you 
don’t want 


that other readers can use, adver- 
tise it in the 


Searchlight Section 
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SEARCHLIGHT SECTION 


| NO GEIGER COUNTER NEEDED 
teres =O LOCATE CHOICE EQUIPMENT 


STRIKE IT RICH IN THE —pQY HCP INVENTORY! 


This is only a PARTIAL LUST. Send us Your Inquiry 


KETTLES, TANKS, COOKERS, VAC- Stains Stohr isitinicsa tube ondien; FILLING EQUIPMENT tere, semi automatic and, fully, gute, 
UUM PAN NCENTRATORS p ples — ehh : olan Wria awh 
j , odie rod ve ' otal okes and Smith, Triangle, Whiz 
EVAPORATORS Stainless Stee! Heat Exchanger Shelis Fe paola sone — ee Pci s Bes Mea ack and bag Packers too 
ainless Steel Steam oa keted Ket closed heads; 1442 47 food, tomato paste and similar prod 
in all standard size u adjustable 
Ve tical and Wori- > ach S . Mw 
W Stainless Steel Ver RETORTS, STERILIZERS, DRYERS, ery Corp. Mf 
Rebuilt a Tested Copper Steam Jack- ETC . . P sa “aad av u ruc er ngle and 
Males. Steel 7 Mt (truck type) Milk Food Machinery Cort A Robins and from Va ‘pol r+ 
va yp 40” x 60 o Stainiess Steel Model HEV / 
Giass Lined Horizontal Tank; - ‘cal ar n s » Rotary Gravity-Vacuum Fillers j Da Clipper Type Jacketed 
s 8 . Mojonnier No. 90 Stainiess Steel 14 ‘ 20° =x 22) x2 
Stee! Jacketed Tan k; 5200 Gal. welded pe eda acy ere Head Rotary Gravity-Vacuum Fillers © Stainiess Steel Powder 
9101 : = - , f 1 x 30 
2000 Gal Copper Vacuum Pan or Cooker Cabinet type Berlin Chapman Rotary Stainless Steel Powder Mixers in 
10°6” high Z and tunnel type Juice Fillers for No. 2 and No. 10 and staintess eteet woually 
Top Jacketed : = : acuum Chamber Dry- Food Machinery Corp. Hand Pack Fillers ‘ a i in stock 
+ with agitator 3; 20 shelf x 42” with acces ith Sta ates extra heavy JUMBO Mixer; 94 
e ~ neumatic ale “mi & a ‘ ‘ ' 4 78 ith tra 
agate tated Kettles Chrome Plated Rotary Vacuum beet» : —— oe a 
Drum Dryers; 5 x 12 “s 
Stee! Jacketed Agi- a Line ar 4 ainte m ‘ 
x 62”; 3 HP FILTER PRESSES AND FILTERS Stee rho Pt Ral 283 cu. ft > 
Pfaudier Jacketed Glass Lined Reactor Shri and Sperry Pilate & Frame Filter are ine a ' ‘ Viunson " Retary Batch r S&S diameter 
a4 x4 Presses with wood, tron, rubber, alum ers i ' s be 40 rhing capacity 
Stainiess Stee Jacketed Re imum contact parts i il Mac co a Powers Marae sette a 1 Tye Tubular Mixer 
x Disc and Plate Filters by Alsop, Erte!, ® Piston Fillers from single to 11 24 x st 
Aluminum Vacuum Pan with Sparkier, Niagara in all sizes and Capaci- ' ; stainiess or plated contact Stainiess Tumbt: 
Copper Jacket. ties. parts al! size conta:ners. 5’; with 3 HP. "and reducer. 


FIRST MACHINERY CORP. 


157 HUDSON ST. WOrth 4-5900 NEW YORK 13, N. Y. 


Blog aldron 











ECH Offers UNUSUAL BUYS 
E—Eiector Steam Two Stage 8” Type B NEW DIVISION 
== a= + Hi oe Pumps 4. Wedge Type Secbie Shaft 
U—Urschel Model B Dicer with Motor " _ . 
| —Industrial Air Wash Filter Style SC-4XX Stainless Steel & Steel Spiral Mixers 
i—Baker Perkins Stainless Steel Jacketed Double P—Pneumatic Scale Packaging Equipment Stainless Steel Tanks; Coded Vessels; 


d X " M—Mixer Day SS Vac. Jktd. 5 Gal. Sigma Arms 
Arm Mixer, Sigma Blades, 10 gal E—Eimco 8 x 8 Vacuum Filter Complete Unit S S Jacketed Kettles & Agitators 


i—J. H. Day Stainless Steel Jacketed Mixer, Sigma N—New & Rebuilt Ribbon Blenders Steel & SS 
Blades, 10 Gals T—Transwrap Machines Model A.B. & BB 


C—Capem & Resina Automatic Cappers USED ome PARTIAL LISTINGS 


i—Baker Perkins Stainless Steel Dispersion Mixer, L—Labelers, Knapp & Burt For Cans or Jars 
Size 15. Type VUMM. 100 Gals. Working Cap., —E—Extractor Fletcher SS 40° W th Jo" HP “” ” 
150 Gals. Total Cap., 75 HP Drive A—Attrition Mill Robinson 24” Double a. Centrifuges 12” to 48° Sus Style 
-Shriver Aluminum Plate & Frame Filter Press, Pn te deed ae ae Pit ht Na Cond. Vac. Shelf Dryers 6, 10 & 13 Shelves 
24” x 24”, Closed Delivery, 35 Chambers N—New & Rebuilt Kettles, Tanks, Reactors, Mixers Buflovak 32” x 90” Drum Dryer 

i—Sperry Aluminum Plate & Frame Filter Press, G—Groen SS Jktd. & Agtd. Kettles u u y 

12” x 42”, Closed Delivery H—Hammer Mills, Micro #1, 2, 3 & ‘with "0 a Buflovak 6° Jack. Vac. Crystollizer 

O—Orville Simpson Sifters 20” Yr 

i—Pfaudler Glass Lined Vacuum Kettle, 500 Gals U—United Oliver Filter 8’ x 12 9 Premier 6" SS. Colloid Mill 

Cap S—Sparkler Filters, SS Model 33-D-17 7 

i—Glascote Glass Lined Jacketed Vacuum Reac- E-— resco t arnager yor ee to 4 effect d Stokes 212C Vac Pumps 100 ctm 
tor, 1600 Gals. ¢ t one t - _ — “ ” ” 
2 nals. Cap. (Unused) a 19264-8782 Filter Presses 18° Al; 24” C4; 18 


YOU CAN BANK ON 
6—-Ptandier Glave Lined Pressure Tanks, 300 Gals. & 42° Wood 


e EQUIPMENT [RR Stiaenaree 
GELB & SL INC. : C L E 4 R N G aie $.8. 370 sty 
UNION, N.J. HOUSE, INC. Stainless Jack. Kettles 100 to 950 


gals, with Ag 
Stainless Steel Tanks 100 to 5700 
gals 


> Cit P. Boile 
FOR SALE WE HAVE IN STOCK 2—Economic Erie City 200 H oilers 
ERMOLD MODEL 60-31 AUTOMATIC FOR IMMEDIATE DELIVERY We buy COMPLETE PLANTS or single Homs 
LABELLER THE FOLLOWING TYPES OF EQUIPMENT re a eal at alg 
epic! gerweliens ne ret Selle. saphetey ants vi BOILERS MIXERS 
umblers at rate 120 per minute complete wi c ’ 
extra sets pickers and label boxes. Condition exe SOnrECT TIONERY OV ERIZERS THE MACHINERY & EQUIPMENT CORP. 
cellent. Will consider reasonable offer DAIRY PUM 533 West B , 
5 es roadway 


W. T. YOUNG FOODS, INC. FILLERS REFRIGERATION 


ew Yt Y GRamercy 5-6680 
Lexington, Kentucky MATERIAL HANDLING SCALES... ees Mew. YouR ta, epee 


STAINLESS STEEL 

JACKETED KETTLES . 
MEAT PACKING STEEL TANKS 
ee . ” “29 . FOR SALE 

4 12 . D for Y F P 
Opportunity Advertising: Consult Us or Your Feed Rane wr Equipment ss uh ibis dine: Nitin Madiilicn tn etd Die 
- It i PI rking steam pressure 
Think wo Da Se _ or Saris. Cnet D eal. Copper Still with condenser and tank 
a0 ¢ 4 speec eat ertica er 

ad WY , 9 AARON Eq p t C D y ; 4 speed Hobart Vertical Mixer 

SEARCHLIGHT uipment Lompan | 


nterprise Food Grinder, belt drive 
1347 Se. Ashland Ave., Chicago 8, Iilinols Burns Split Nut Peanut Blancher, motor drive 
. “ ’ 


SAVA BROS. CO 
PHONE: CHesapecke 3-5300 Gladys Ave = Chicago, I 


Est. 1886 UNionville 2-4900 289-10th ST..BKLYN15.N Y 
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Allied Chemical & Dye 
National Aniline Div 
Allis-Chaimers Mfg — 
Altenpohi, inc., W 
Aluminum Co. of aa rica 
Aivey Conveyor Mfg. Co. 
American Can Co 
American Gas Association.. 
American Spice Trade Assoc 
Amerio Contact Plate Freezers, 
Ames tron Works 
Anchor Hocking Glass Corp. 
Angeles Sanitary Can Machine 
Arabo!l Mfg. Co 
Armstrong Cork Co 
Building Materials Div 
Armstrong Machine Works 
Aseptic Thermo indicator 
Atlas Mineral Products Co 


Corp 


Co 


Babcock & Wilcox Co., 

Bakelite Co., a div. of 
Union Carbide & Carbon 

Bail Brothers Co 

Barnes Co., John, 

Barry-Wehmiller Machinery Co 

Barteit Engineering Co 

Bausch & Lomb Optical Co 

Beckman Instruments, tnc 

Betner Div. Continental Can Co 

Bin-Dicator Co 

Borden Co., The 

Bowser Inc 

Bristol Co 

Buffalo Forge Co 


The 
Corp 


& W. F. 


Cloth Co., The 
Division 


Cambridge Wire 
Canning Machinery 
Carlie & Montanari 
Carpenter Stee! Co., Inc 
Central Fibre Products Co., 
Century Electric Co. ......... 
Chain Belt Co. 
Cherry-Burrell Corp. 
Chevrolet Motor Div., 
Chishoim-Ryder Co., 
Clinton Foods Inc. . 
Consolidated Packaging 
Corp 
Corn Products 
Crane Co 
Crown Cork & Seal Co 
Crucible Steel Co. of America 
Cyclone Fence Dept., U. S. Steel 
Corp nario 


G.M.C 
Inc 


Refining Co. 


Darnell Corp Ltd. 
Day Co., J. H., The 
De Laval Separator 
Deming Co., The 
Dempster Brothers, 
Distillation Products 
Dodge Mfg. Corp 
Dodge & Olcott, Inc 
Dole Refrigerating Co 
Dow Corning Corp 
Downington Iron Works, 
Dracco Corp 
du Pont de Nemours & Co., 
Kinetic Chemicals Div. 
Polychemicals Dept 


Co., 


ind 


Inc 


Chemical Products, tnc 
Machinery Co 
Auto-Lite Co., The 
Electric Storage Battery Co., Inc. 
Entoleter Div., The Safety Car 
Heating & Lighting Co., Inc 
Erisz Mfg. Co 
Exact Weight 


Eastman 
Economic 
Electric 


Scale Co The 


Fairbanks-Morse Co. 
Firmenich tne 
Fitzpatrick Co., W. J 
Fiexible Steel Lacing Co. 
Fiorasynth Laboratories, Inc 
Food Machinery & Chem. Corp 
Frick Co 
Fritzsche Brothers, !n¢ 
Fruehauf Trailer Co 
Fulton Syiphon Div., 
Fulton Controls Co 


The 


Rober tshaw 


Gair Co., Inc., Robert 
Gas Atmospheres, tnx 
Gaylord Container Corp 
G. D Wrapping Machinery 
General Amer. Trans. Corp., 
Louisville Dryer 
General Dynamics 
General Electric Co 
General Mills, Inc. 
Globe Steel Tubes Co 
Glycerine Producers Assoc 
Gould-National Batteries, 
Grinnell Co., Inc 


Corr 


Inc 


Heil Co., The 

Heyden Chemical Corp 
Hinde & Dauch Paper Co 
Hoffmann-LaRoche, Inc. 


276 


Machinery 


Co... 


148-149 
136 


Third Cove r 


L236 


Second Cover 


ADVERTISERS IN THIS ISSUE 


Horn Co., Inc., A. C. 
Hudson-Sharp Machine 
Huron Milling Co.. 
Hyster Co 


industrial Marking Equip. Co., The 
ingersoll-Rand ° 
Ingredients for the Food. Processor. 


International Harvester Co. 


Jamison Cold sirahaneedlt Door Co. 
Jenkins Bros e 
Jiffy Mfg. Co 
Johns-Manville 

High Temperature Insulation. 
Jones & Laughlin Steel Corp. 


Knickerbocker Mills 
Kold-Hold Mfg. Co., 
Koven & Bro., Inc., 


Pilatecoil Div. 
Dis 


Langsenkamp Co., F. H. 

LaPorte Mat & Mfg. Co 

Layne & Bowler, Inc. 

Lee Metal Products, Inc.... 
Lehigh Warehouse & Trans. Corp. 
Link-Belt Co. <a¥s 
Littleford Brothers, inc . 


Magnus, Mabee & Reynard, Inc. 
Manheim Mfg. & Belting Co 
Manning, Maxwell & Moore, 
Mascherin, Caesar, A 
Master Electric Co., The 
Merck & Co., Inc 
Mercury Heat Sealing Equip. Co. 
Minneapolis-Honeywell Reg. Co. 
Industrial Div. .- 
Mixing Equipment Co., 
MMM, Inc 
Morningstar, 


Inc 
TL236, 


Inc.... 


Nicol, 


Inc 


Nash Engineering Co. 
Nashua Corp. nie 
National Aniline Div., 

Allied Chem. & Dye Corp. 
National Can Corp. 
National Engineering Co... 
Nature's Herb Co. 
Neptune Meter Co.... 
New Jersey Machine Co. 
Niagara Blower Co. 
Nicholson Co., W. H. 
Norda Essential Oil & Chem. ‘Co.. 
Nutritional Research Associates, Inc. 


iG. <0 
The 
Inc. 


Oakite Products, 
Ohlo Injector Co., 
Orr & Sembower, 


Package Machinery Co. 
Paramount Paper Products Co., 
Paterson Parchment Paper Co 
Peters Machinery Co.. er 
Pfaudler Co., The 

Pfizer, Charlies & Co., 
Philadelphia Gear Works, 
Phillips & Co., H. A. 
Pioneer Rubber Co. 
Pittsburgh Corning Corp. 
Pneumatic Scale Corp., 
Post Machinery Co 
Pure Oil Co., The. 


Ltd. 


Quaker City Cold Storage Co., Inc 


BL227 
56 





SALES REPRESENTATIVES 


Robert H. Sidur 
Walnut 5778 


ATLANTA 2 
1311 Rhodes wesenaeedl oe 
BOSTON 16 oe P. T. Fegley 
1427 Statler Bldg ..Hubbard 2-4911 
CHICAGO li D. T. Kenney 
520 N. Michigan Ave.. J. G. Cashin 
Whitehall 4-7900 

CLEVELAND 15 Thomas E. Taylor 
1510 Hanna Bldg Superior 1-7000 
DETROIT 26 Thomas E. Taylor 
856 Penobscot Bldg Woodward 2-1793 
DALLAS 1 J. H. Cash 
First National Bank Bldg. Prospect 7-5064 
LOS ANGELES 17 . H. Allen 
1111 Wilshire Blvd Madison 6-4323 
NEW YORK 36 P. T. Fegley 
330 West 42nd St C. C. Randolph 


Longacre 4-3000 
PHILADELPHIA 3 Edward A. Martin 
17th Sansom Sts 


Rittenhouse 6-0670 
PITTSBURGH 22 Thomas E. Taylor 
7389 Oliver Bidg 


Atlantic 1-4707 

SAN FRANCISCO 4 J. W. Otterson 
Douglas 22-4600 
: D. T. Kenney 
Continental Bldq . Lucas 4867 
LONDON, ENGLAND. W. J. Tydeman 
95 Farrington Street, E. C. 4 











FOOD 


Reeves Pulley Co x ee 
Refined Syrups & Sugars, inc 
Republic Rubber Div., 
Lee Rubber & Tire Corp. 
Republic Steel Corp. 
Riegel Paper Corp. 
Rietz Mfg. Co. . 
Ritchie Mfg. Co., 
Ryerson & Son, Inc., 
Sarco Co., Inc. 
Scandia Mfg. Co 
Schoettie Co., Edwin J 
Servel, Inc. ‘ 
Shepard Niles Crane & Hoist Corp.. 
Sparkler Mfg. Co. 
Staley Mfg. Co., 
Standard Conveyor ) 
Standard Knapp, Div. 
Mfg. Co. 
Standard Oil Co. 
Stange Co., Wm. ; 
Stephens-Adamson Mfg. “Co 
Sterwin Chemicals, tnc., 
Parakeet Div. 
Stokes & Smith Co. 
Strahman Valves, 
Sutton, Steele & Steele, 
Swift & Co. 


Thermoid Co. 

Toledo Scale Co. 

Transparent Wrap Machine Corp.. 
Trailmobile Inc. 


Triangle Package — Co 


Tri-Clover Machine 
Turner & Haws aaainesrina Co., 


Union Bag & Paper Corp...... 
Union Carbide & Carbon sabe 
Bakelite Co. . " 
United States Gasket Co. 

U. S. Steel Corp 


Van Ameringen-Haebler, 
Victor Chemical Works 
Viking Pump Co. 


Wallace & Tiernan Co., 

Walworth Co. . 

West Disinfecting Co. 

Western Precipitation Corp.. 

Western Waxed Paper Div., 
Crown Zellerbach Corp. 

Westinghouse Elec. Corp. 
Air Conditioning Div. .. 

Where to Store Frozen Foods 

White Motor Co., 

Winnen Incinerator Co. 


Yarnall-Waring Co 
York Corp. 
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distillers of monoglycerides 
from natural fats and oils 
Also ... Vitamins A and E...more than 


3500 Eastman Organic Chemicals 


for science and industry 


Try a sample of 


this wholesome emulsifier 


t's DPi’s Myverol® Distilled Monoglycerides 

And, it’s not only an excellent emulsifier, but a 
wholesome food as well. 

Made from natural fats and oils and purified by 
molecular distillation, it contains 90% monoglycer- 
ides—is largely freed of diglycerides and other extra 
neous materials. The product is homogenized with 
nitrogen to produce a smooth, white cream of de- 
pendable uniformity. 

Useful for baked goods, shortening, margarine, 
peanut butter, dessert toppings, and other food 
products, Myverol Distilled Monoglycerides are 
available in whatever quantities you require. We 
shall be pleased to send you a sample for your 
investigation. Just write Distillation Products Indus- 
tries,’ Rochester 3, N. Y. Sales offices: New York 
and Chicago « W. M. Gillies and Company, Los 
Angeles and San Francisco « Charles Albert Smith, 


Ltd., Montreal and Toronto. 


Distillation Products Industries iso division or Eastman Kodak Company 





nat: 


rugs 


the new 
REX AGI-TORT STERILIZER 


“High Temperature - 
Short-Time Processing” 


TO YOUR PLANT 


a 


FASTER 
COOKING AND 
ee | 


a a oe ml 


The Rex Agi-Tort Sterilizer employs the pat- 


ented* “end-over-end”’ principle of agitation 
which assures positive, quick heating and cool- 
ing of can contents. It’s the modern, efficient 
way to obtain top quality while substantially 
reducing processing time. Years of research, ex- 
perimentation and testing have proved “‘end- 
over-end” rotation to be best method of obtain- 
ing fast, uniform heat penetration. You obtain 
the proven advantages of “High Temperature 


542 


For more information, use coupon on page 213 


BETTER 
FOOD 
QUALITY 


—Short-Time Processing” without danger of 


scorching, over-cooking or under-cooking. 

The Rex Agi-Tort Sterilizer is especially 
suited for sterilizing in large cans—heretofore 
impractical. Difficult, viscous products can also 
be sterilized with full retention of quality and 
flavor. Why not investigate and find out how 
it fits your processing picture? Write for 
complete details. Chain Belt Company, 


4783 W. Greenfield Ave., Milwaukee 1, Wis. 


OF MILWAUKEE 
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Gaylord Boxes Assure Faster Packing 
(n Your Production Line 


Products manufactured on precise time schedules require constant standards 





of accuracy...every step of the way. 






For example—no matter how your shipping containers are sealed 


stitched, stapled, strapped, taped or glued = Gaylord accurate 





scoring assures fast, easy handling. 






Production-wise it’s good business to ship your products in 





¢ sii) lord Boxes. 







Get in touch with your nearest Gaylord representative for prompt service. 


GAYLORD CONTAINER CORPORATION 






General Offices: ST. LOUIS e Branches: New York * Chicago * San Francisco * Atlanta * New Orlear « Jersey City ¢ Indianapolis ¢ Los Angeles 
Seattle * Houston * Oakland * Minneapo ¢ Detroit « C mt e Fort Worth « Tampa iilas ° mt ¢ Cincinnati ¢ Des Moine 
Oklahoma City ¢ Portland « Greenville * San Antonio * Mempt ¢ Konsa y * Boga 2 ¢ Chatta 2 * Milwaukee © Weslaco ¢ New Haver 





nd 





Amarillo * Appleton ¢ Hickory © Sumter ¢ Greensboro * Jackson * Miami * Omaha « Mobile ¢ Philadeiphia « Little Rock ¢ Charlotte * Cleveland 
CORRUGATED AND SOLID FIBRE BOXES « FOLDING CARTONS «+ KRAFT BAGS AND SACKS « KRAFT PAPER AND SPECIALTIES 











A great new advancement in heat exchangerseee ul LY ws serter: 
e 


The Hoo-F ire principle provides 
many important advantages in modern 


processing operations... 
OL Ai’ Ae i Ay Aer dar oe 


~ 
MN 7 


‘ * ‘ n 

Ar vyprpprpayy ps 
ITS LARGE HEAT-TRANSFER SURFACE re- 
quires far less space—as little as 1/5th the 
space required by other heat-exchange 
equipment. Further, flights can be ‘‘stacked 
as high as desired to save floor space, 
simplify installation! 


» 


. holo-flite : 


( to. W . £ : + =e) 


ITS SLOW ROTATIO 


nular and wader 


N 1S SO GENTLE that 
ed s 1s are handled 
© particle abra- 


A simpler, more compact way to cool 


very problems 


slurries, solids or pastes—in continuous flow! 


Do you have processes where slurries, solids, pulps or 
pastes must be cooled or cooked? Do you know you can now handle 
such processes—in continuous flow—in as little as 1/5th the space 
required by other types of heat exchangers—and with many other 
7 ; IT 1S ADAPTABLE to a wide range of appli- 
important advantages ? cations—handles solids, pulps, pastes and 
: slurries with equal ease. Heat transfer agent 


can be refrigerant, water or other fluids to 


The newly-developed HOLO-FLITE Processor is the answer! provide a wide range of temperatures 
Cooled products can be packed directly from 
HOLO-FLITE discharge, saving time, space 


and additional handling. 


what IT IS! 


Basically the HoLo-FLite consists of two or more 
flights of hollow-bladed screw conveyors. The product to ; 
be processed moves in a trough around the conveyor tet 
screws. The heat-transfer fluid circulates through the 


hollow blades and shafts of the conveyor. The product IT CAN BE DESIGNED to handle virtually 
any capacity by varying the diameter and 


is constantly rotated into, around, under and over the 
length of the flights, and the number of 


blades and shafts through which the heat-transfer fluid 
is circulating, assuring quick, uniform heat pas- mers: 


between the two mediums—as the product 


iS ¢ ontinuousl) move d along ina bull. flou with- 
WESTERN 


out interruptions! _ — 
Pa; ei - ad e @ 
Font ) aecipilalion 


procesto” : 


Get the complete story on Hoo Fi ITE sav- ev ; c Oo R a (@) R A Tl re) N 


ings and how this new advancement can 
simplify your processing operations. It is 
bac hed by the same organization that pto- COLLECTION OF SUSPENDED MATERIALS FROM CASES & LIQUIDS 

neered Cottret Precipitators and MULTI- Main Offices: 1016 WEST NINTH STREET, LOS ANGELES 15, CALIFORNIA 
CLONE Collectors—your assurance of com- DETAILED INFORMATION! CHRYSLER BLDG., NEW YORK 17 * 1.N. La SALLE ST. BLDG., CHICAGO 2 


plete dependability, nuh 1429 PEACHTREE ST. N.E., ATLANTA 5 * HOBART BLDG., SAN FRANCISCO 4 
opplications will gladly be PRECIPITATION CO. OF CANADA, LTD., DOMINION SQ. BLOG., MONTREAL 
sent on request. Write, wire 
or phone for your free copy! 


ENGINEERS, DESIGNERS & MANUFACTURERS OF EQUIPMENT FOR 


®Reg. T.M. 





